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TO  THE 


PUBLIC. 

THE  Author  of  the  fubfequent  Treatife  on 
the  At  of  Making  Wines  fro?n  Fruits,  Flowers , 
and  Herbs,  all  the  Native  Growth  of  Great  Britain , 
&c.  having  fometime  ago  printed  off  and  difperfed 
among  his  intimate  acquaintance,  a  fmaJI  impref- 
lion  of  fome  of  the  following  Receipts,  they  were  fo 
highly  approved  of  by  feveral  Gentlemen  and  La¬ 
dies  in  the  country,  as  to  occalion  his  being  often 
importuned  for  copies ;  and  finding  it  inconve¬ 
nient  to  tranfcribe  fo  many  for  the  ufe  of  every 
perfon  who  requefted  the  favour,  has  confented 
£0  the  publifhing  this  collection,  from  an  expe¬ 
rience  of  more  than  thirty  years.  In  faCt,  the 
theory  and  praffice  of  managing  Englifh  Wines , 
Diftilling,  and  the  Art  of  Pickling  and  Preferving , 
has  been  the  chief  amufement  of  his  life. 

The  fuccefs  of  the  laft  Edition  being  fo  great, 
that,  in  lefs  than  three  months,  a  large  impreffion 
has  been  fold  ;  he  has  now  re-printed  it,  and  added 
feveral  new  Receipts  to  the  Made  Wines,  belides  a 
complete  article  of  Diftilling ,  &c.  which  he  flat¬ 
ters  himfelf  will  be  an  agreeable  return  for  the 
encouragement  he  has  met  with  from  the  Public. 
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R^HAT  the  fertility  and  produce  of  Great 
H  T  Britain  equals  any  nation  under  Heaven 
in  every  thing  which  conduces  to  tne  mb-* 
Bftence,  health  and  riches  of  its  inhabi¬ 
tants,  will  not  at  this  time,  after  fo  many  ciemon- 
itrations  and  proofs,  be  queitioned.  ^  England  is 
fliled  by  foreigners  the  ftore-houfe  and  granary  of 
Europe;  and  nothing  but  want  of  fk.il  1  and  indullry 
can  at  prefent  hinder  us  from  making  thofe  whole- 
fome  liquors  called  Made  Wines,  among  many  other 
things,  at  lead  as  good,  if  not  fuperior  to  thofe 
brought  from  abroad,  to  the  great  exhaufting  o 
our  treafure,  and  the  manifeff  detriment  of  our 
inland  trade  particularly  •,  nay,  I  mtuc  beg 
to  affirm,  that  the  liquors  produced  of  our  natural 
growth,  are  not  only  as  pleaiant  in  tame,  if  lightly 
made  and  prepared,  as  any  other,  but  iai  more 
agreeable  to  the  conftitution  of  Englifhmen,  of 
contributing  to  their  natural  health  and  yigout, 
and,  if  not  taken  to  excefs,  they  lengthen  We,  and 
free  old  age  from  thofe  calamities  tnat  adbheime 
foreign  wines  and  other  liquors  too  ohen  ccca~ 
lion  ;  which  is  evident  from  the  innutneuo  e  Wl‘  ~> 
.and  difeafes  their  fediments  entail,  by  UW 

the  good,  or  creating  bad  humours  m  tne  ocy.  ^ 
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It  Is  inconteftable  that  Vineyards  have  been  Fre¬ 
quent  in  England,  from  the  different  places  now 
cultivated  with  corn  or  pafture,  (till  retaining  that 
name ;  and  it  is  the  opinion  of  many  gentlemen  of 
undoubted  experience,  that  the  fouthern  parts  of 
this  ifland,  with  the  induflry  of  the  natives,  might 
produce  vines  as  fertile  as  thofe  of  France,  either 
for  claret  or  white  wines.  But  before  I  come  to 
the  making  and  ordering  thefe  fort  of  wines,  it  wili 
be  proper  to  prefent  the  reader  with  the  mofl  ap¬ 
proved  diredlions  for  the  planting  and  managing 
thofe  vines  that  are  to  bring  forth  the  grapes  of 
which  wine  is  to  be  made. 

Of  Vines ,  and  the  left  Method  of  planting  them .* 

IT  is  the  planter’s  bufmefs,  in  the  firfl  place,  to 
confider  what  foil  is  mofl  proper.  It  fhould  be 
of  a  nitrous,  fulphurous  nature  ^  black,  loofe  and 
moifl,  proceeding  from  its  oily  quality  or  fatnefs, 
of  which  there  is  great  plenty  in  this  kingdom. 
There  are  many  wafle  places,  that,  with  a  little 
good  manuring,  might  be  improved  into  vine¬ 
yards,  and  rendered  very  beneficial.  The  only 
manure  is  a  little  lime,  mixed  with  rotten  cow- 
dung,  the  one  cherifhing,  and  the  other  heating 
the  roots  of  the  vines,  when  well  mingled  with  the 
mould  in  which  they  are  to  be  planted  *,  and  it  is 
moil  proper  to  plant  them  on  gradual  rifing  hills, 
expofed  as  much  as  poffible  to  the  South  fun,  and 
fheltered  from  the  cold  North  winds ;  or  in  or¬ 
chards  and  gardens,  againft  warm  walls  ;  or  in 
rows,  fupported  on  rails,  or  layers  of  a  moderate 
height.  When  the  vines  are  planted  from  flips 
of  old  roots,  layers,  &c.  and  have  well  taken 
root,  open  the  roots  yearly,  taking  care  not  to  ex¬ 
po  fe  them  too  much,  if  the  weather  be  fharp  or 
cold,  in  February,  and  cover  them  up  about  the 
middle  of  March  with  new  foil,  compofed  of  dung 

and 
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and  mellow  mould ;  of  the  fird,  about  a  quarter 
part,  and  they  will  bear  abundantly  many  years; 
When  you  cover  them,  or  fooner,  if  it  is  a  proper 
feafon  to  cut,  prune  them,  and  the  forays  cut  off, 
by  laying  them  in  bundles  in  a  pit  of  mellow  earth, 
in  feven  or  eight  weeks  they  will  produce  fcions,  or 
fuckers,  capable  of  being  planted  at  a  fit  didance, 
in  fuch  regular  form,  that  they  may  have  a  con¬ 
venient  didance  to  fpread  ;  and  having  w7eli  taken 
root,  you  may,  as  you  fee  convenient,  remove 
them  to  more  convenient  places,  to  become  {land¬ 
ing  dards,  and  all  things  will  anfwer  your  expec¬ 
tation.  A  week  before  Eafter  loofen  the  ground 
about  them  every  year,  which  will  let  in  the  nou- 
rifhing  air  (the  life  of  vegetables,  as  of  living  crea¬ 
tures)  and  dedroy  the  weeds  that  encumber  them  ; 
take  off  the  by-fhoots  that  grow  not  downward  on 
the  roots ;  but,  however,  thefe  off- pluck  roots  are 
not  to  be  taken  out,  unlefs  in  repairing  old  vines. 
They  are  then  called  Wortlings,  became  they  are 
gotten  about  the  over-grown  vines,  or  heads  5  the 
bed  root  on  the  nether  part  is  very  fine  to  behold. 
You  fhouldalfocleanfe  them  from  fuperfiuous  roots, 
and  fet  them  in  for  a  vine.  Such  prepared  roots, 
and  over-grown  vines,  prove  far  belter  than  others; 
for  the  Wortlings,  after  they  have  their  roots  well 
together,  are  better  able  to  endure  bleak  winds  and 
frofts,  when  others  hanging  high  above  the  elm 
with  roots,  are  often  killed  with  them,  or  at  lead  are 
more  weakened,  and  become  like  old  vines ;  be- 
Tides  fuch  a  dock  in  the  driving  is  dronger  than 
fuch  as  are  put  in  the  ground  immediately  after  they 
arc  cut  from  the  vine,  where  they  mud  take  root, 
and  not  be  taken  out  till  they  are  fet  in  the  rib- 
dock. 

If  you  chufe  a  piece  of  ground  for  a  vineyard, 
that  has  been  hufky  before  it  was  cleared  of  them, 
the  fir  ft  new  fet  of  twigs  will  drive  fo  ftrongly,  that 

"B  2  a  double 
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a  double  number  of  them  mud  be  laid  in,  at  eight 
or  ten  in  one  place,  which  may,  by  tranfplanting 
as  they  come  to  a  moderate  growth,  be  fiourifhing 
vines  to  bear  grapes;  for  to  one  (lock  are  laid 
three  or  four  twigs,  called  palmites,  and  that  for 
fome  years  together  mud  be  done  in  a  new  break. 
Without  fuch  ordering,  the  bloffoms  will  yearly 
fall  off,  becaufe  the  driving  in  fuch  a  new  plat, 
if  the  ground  be  rich,  is  too  drong,  thruding  too 
violently  out  of  the  bloffoms :  but  if  you  let  your 
flock  grow  into  wood,  it  fpreadeth  in  fuch  new  til¬ 
led  ground,  and  is  much  weakened  thereby,  and  is 
brought  to  a  temperature,  for  each  twig  receiveth 
fo  much  drength  and  driving,  as  it  hath  need  of  to 
the  full  feed,  and  enough  for  the  faving  of  it. 

Having  given  you  the  true  method  of  ordering 
and  planting  vineyards,  according  to  my  own  ex¬ 
perience  for  twenty  years  pad,  1  fhall  pafs  over  the 
manner  of  planting  other  fruit- bearing  trees  from 
which  wines  are  made,  and  come  nearer  to  what  is 
more  immediately  the  fubjedof  this  Treatife. 

To  make  Wine  of  G  rapes  of  the  Growth  ^England. 

*1  ¥  f  HEN  the  vines  are  well  grown,  fo  as  to 
V  Y  bring  full  duffers,  be  careful  to  difencum- 
her  them  of  feme  part  of  their  leaves  that  too  much 
{bade  the  grapes,  but  not  fo  much  in  a  hot  feafon, 
as  that  tne  itin  may  too  fwiftly  draw  away  their 
moifture,  and  wither  them  :  day  not  till  they  are 
an  npe  at  once,  for  then  fome  will  be  over*  ripe,  or 
burn,  or  incline,  to  rot  before  the  underlings  are 
come  to  per. .  cl  ion  ;  but  every  two  or  three  days 
pick  off  the  choice  and  ripeft  grapes,  and  fpread 
them  in  dry  fhady  places  fideways,  that  they  con¬ 
tract  not  a  neat  and  mud  ;  by  which  means  thofe 
that  remains  on  the  duffers,  having  more  juice  to 
.nourifh  them,  will  grow  bigger,  or°be  fooner  ripe ; 

and 
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and  when  you  have  got  a  fufficient  quantity,  put 
them  into  an  open  veffel,  andbruife  them  well  with 
your  hands ;  or  if  the  quantity  be  too  large,  gently 
prefs  them  with  a  flat  wooden  beater,  that  is,  a 
thick  board  faftened  at  the  end  of  a  ftaff;  as  for 
treading  them  with  the  feet,  as  pra&ifed  in  France, 
and  other  countries,  I  cannot  approve  thereof;  it 
being  a  nafty  flovenly  way.  Take  care  yombreak 
the  ftones  as  little  as  may  be,  for  that  will  make  the 
wine  of  a  bitterifh  twang. 

Having  bruifed  the  grapes  well,  fo  that  they  are 
become  pulp,  or  mafh,  provide  a  tap  at  the  bottom 
of  your  cafk,  tie  a  hair-cloth  over  the  fofifet,  and  let 
out  that  which  will  run  voluntarily  of  itfelf,  as  the 
bek  wine  ;  then  take  out  the  pulp,  and  gently  prefs 
it  by  degrees  in  a  cyder-prefs,  till  the  liquor  is  fuf- 
ficiently  drained  out;  provide  anew  cafk,  well  fea- 
foned,  and  aired  with  a  lighted  rag  dipped  in  brim- 
ftone  till  it  become  dry,  pour  the  liquor  in  through 
a  fieve  funnel  to  flop  the  dregs,  and  let  it  ftand  on¬ 
ly  with  a  pebble  ftone  lightly  laid  on  the  bung-hole 
to  ferment,  and  refine  itfelf,  ten  or  twelve  days  5 
then  draw  it  gently  off  into  another  cafk,  well  fea- 
foned,  that  the  lees  or  dregs  may  remain  in  the  firft 
cafk,  and  flop  it  no  other  way  than  before*  till  it 
has  quite  patted  over  its  ferment,  which  you  may 
know  by  its  coolnefs  and  pleafant  tafte :  and  thus 
of  your  ordinary  white  grapes,  you  may  make  a 
good  white  fort  of  wine;  of  the  red  grapes,  claret; 
and  if  it  fhould  want  colour,  heighten  it  with  a 
little  brafil,  boiled  in  about  a  quart  of  it,  and 
ftrained  very  clear.  The  white  grapes,  not  too 
ripe,  give  a  good  Rhenifh  tafte,  and  are  wonder¬ 
fully  cooling. 

There  is  a  fort  of  mufcadel  grapes,  growing  now 
in  many  parts  of  England,  which  may  be  brought,, 
by  the  help  of  a  little  loaf-fugar  to  feed  on,  to  pro¬ 
duce 
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duce  a  curious  fweet  wine,  little  differing  from  Ca«*' 
nary,  and  altogether  as  wholefome  and  pleafant. 

If  the  wine  require  racking,  the  beft  time  to  do 
it  is  when  the  wind  is  in  the  North,  and  the  weather 
temperate  and  clear ;  in  the  increafe  of  the  moon, 
and  when  fhe  is  underneath  the  earth,  and  not  in 
her  full  height. 

If  the  wine  rope,  to  alter  it  take  a  coarfe  linen 
cloth,  and  when  you  have  fet  the  cafk  a- broach, 
fet  it  before  the  bore,  then  put  in  the  linen,  and  rack 
it  in  a  dry  cafk  ;  put  in  five  or  fix  ounces  of  allurn 
in  powder,  and  jurnble  them  fo  that  they  may  mix 
well.  On  fettling,  it  will  be  fined  down,  and  be¬ 
come  very  clear  and  pleafant  wine  :  but  of  fining 
and  ordering  wine  and  other  liquors,  I  (hail  take 
©ccafion  to  treat  more  at  large  hereafter. 

To  make  Wine  of  Goofberries. 

OF  goofberries  may  be  made  a  curious  cooling 
wine,  after  the  following  directions. 

Take  goofberries  juft  beginning  to  turn  ripe,  not 
thofe  that  are  quite  ripe  *,  bruife  them  as  well  as 
you  did  the  grapes,  but  not  fo  as  to  break  their 
ifones,  then  pour  to  every  eight  pound  of  pulp  a 
gallon  of  clear  fpring*  water,  or  rather  their  own  dif- 
tilled  water,  made  in  a  cold  ftill,  and  let  them  ftand 
in  the  veffei  covered,  in  a  cool  place,  twenty-four 
hours ;  then  put  them  into  a  ftrong  canvafs  or  hair 
bag,  and  prefs  out  all  the  juice  that  will  run  from 
them,  and  to  every  quart  of  it  put  twelve  ounces 
of  loaf,  or  other  fine  fugar,  ftirring  it  till  it  be 
thoroughly  melted;  then  put  it  up  into  a  well  fea- 
foned  cafk,  and  fet.it  in  a  cool  place  ;  when  it  has 
purged  and  fettled  about  twenty  or  thirty  days,  fill 
the  veffei  full,  and  bung  it  down  clofe,  that  as  lit¬ 
tle  air  as  poffihle  may  come  at  it. 

When  it  is  well  wrought  and  fettled,  then  is 
your  time  to  draw  it  off  into  fmaller  calks  or  bot¬ 
tles. 


* 
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ties,  keeping  them  in  cool  places,  for  there  is  no¬ 
thing  damages  any  fort  of  wines  more  than  heat, 

-3  • 

Another  Method  of  making  Goofberry  Wine: 


WHEN  the  weather  is  dry,  gather  your 
goofberries  about  the  time  they  are  half 
ripe  i  pick  them  clean,  and  put  the  quantity  of  a 
peck  in  a  convenient  veiTel,  and  bruife  them  with  a 
piece  of  wood,  taking  as  much  care  as  poflible  to 
keep  the  feeds  whole.  When  you  have  done  this, 
put  the  pulp  into  a  canvafs  or  hair  bag,  and  prefs 
out  all  the  juice  -9  and  to  every  gallon  of  the  goof¬ 
berries,  add  about  three  pounds  of  fine  loaf-fugar  5 
mix  it  all  together  by  flirring  it  with  a  flick,  and 
as  foon  as  the  fugar  is  quite  diffolved,  pour  it  into  a 
convenient  cafk,  that  will  hold  it  exadly  ,  and  ac¬ 
cording  to  the  quantity  let  it  (land,  viz.  if  about 
eight  or  nine  gallons,  it  will  take  a  fortnight ;  if 
twenty  gallons,  forty  days,  and  fo  in  proportion  ; 
taking  care  the  place  you  fet  it  in  be  cool.  After 
Handing  the  proper  time,  draw  it  off  from  the  lees, 
and  put  it  into  another  fweet  veiTel  of  equal  fize,  or 
into  the  fame,  after  pouring  the  lees  out,  and  making 
it  clean  ,  let  a  cafk  of  ten  or  twelve  gallons  Hand 
about  three  months,  and  twenty  gallons  five 
months  •,  after  which  it  will  be  fit  for  bottling  oft. 

Its  Virtues .]  This  is  a  curious  cooling  drink, 
taken  with  great  fuccefs  in  all  hot  difeafes,  as  fe¬ 
vers,  fmall-pox,  the  hot  fit  of  the  ague*,  it  flops 
laxation,  is  good  in  the  bloody-flux,  cools  the  heat 
of  the  liver  and  Homach,  Hops  bleeding,  and  mi¬ 
tigates  inflammations  *,  it  wonderfully  abates  flu  fil¬ 
ings  and  rednefs  of  the  face,  after  hard  drinking, 
or  the  like  ;  provokes  urine,  and  is  good  again  it 
the  Hone  •,  but  thofe  that  are  of  a  very  phlegmatic 
conflitution  fhould  not  make  ufe  of  it. 
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2o  make  and  order  Currant  Wine] 


A  KE  four  gallons  of  curious  cooling  fpringj 


or  conduit  water,  let  it  gently  fimmer  over 


a  moderate  fire,  fcum  it  well,  and  ftir into  it  eight 
pounds  of  the  belt  virgin  honey  *  when  that  is 
thoroughly  diffblved,  take  off  the  water,  and  ftir 
it  well  about  to  raife  the  fcum,  which  take  clean 
off,  and  cool. 

When  it  is  thus  prepared,  prefs  out  the  like 
quantity  of  juice  of  red  currants  moderately  ripe, 
without  any  green  ones  among  them,  which  being 
well  (trained,  mix  it  well  with  the  water  and  honey, 
then  put  them  up  in  a  cafk,  or  large  earthen  veffel, 
and  let  them  (land  upon  the  ferment  twenty- four 
hours ;  then  to  every  gallon  add  two  pounds  of 
loaf,  or  other  fine  fugar,  ftir  them  well  to  raife  the 
fcum,  and,  when  well  fettled,  take  it  off,  and  add 
half  an  ounce  of  cream  of  tartar,  with  a  little  fine 
flour,  and  the  whites  of  two  or  three  eggs,  which 
will  refine  it,  and  when  it  is  well  fettled  and  clear, 
draw  it  off  into  a  fmall  veffel,  or  bottle  it  up, 
keeping  it  in  a  cool  place. 

Of  white  currants,  a  wine  after  the  fame  man¬ 
ner  may  be  made,  that  will  equal  in  ftrength  and 
pleafantnefs  many  forts  of  white  wine  ;  but  as  for 
the  black,  or  IDutch  currants,  I  approve  not  of 
them,  but  in  medicinal  wines,  of  which  1  (hall 
have  fome  occaffon  to  fpeak  hereafter. 

Another  way  of  making  Currant  Wine. 

A  FTER  gathering  your  currants,  which  you 


muff  do  when  the  weather  is  dry,  and  they 
are  full  ripe,  ftrip  them  carefully  from  the  (talk,,  fo 
as  not  to  bruife  them  with  your  fingers  *,  put  them 
into  a  pan,  and  bruife  them  with  a  convenient  wooden 
peftle*,  then  let  it  hand  about  twenty  hours  (accord¬ 
ing  to  the  quantity)  after  which  ftrain  it  through  a 


fieve. 
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lleve.  Add  three  pounds  of  fine  powder-fugar  to 
every  four  quarts  of  the  liquor,  and  then  fhaking 
or  {lining  it  well,  fill  your  vefifel,  and  put  about  a 
quart  of  good  brandy  to  every  fix  or  feveri  gallons! 
As  foon  as  it  is  fine,  which  will  be  in  four  or  five 
weeks,  you  mud  bottle  it  off.  If  it  fhould  not 
prove  quite  clear,  draw  it  off  into  another  vefifel,  and 
let  it  {land  about  ten  days,  and  then  bottle  it  off. 

Their  virtues .]  They  allay  the  burning  eagernefs 
6f  third,  are  cooling  in  fevers,  refift  putrefaction, 
flay  vomiting,  corroborate  the  heart,  and  fortify 
the  ftomach.  Currant  wine  is  drank  with  fuccefit 
by  thofe  that  have  the  fits  of  the  mother ;  it  diverts 
epilepfy,  and  provoke  the  courfes  in  women, 

T o  make  *  Raifin  Wine. 


TO  two  hundred  weight  of  raifins  put  about 
forty-four  gallons  of  water,  wine-meafure* 
ftir  it  up  well  three  or  four  times  a  day,;  let  it 
Hand  about  three  weeks,  then  take  it  off  the  raifins* 
and  tun  it  up  ;  when  you  put  it  into  the  cafk,  add 
about  two  quarts  of  brandy  to  it,  which  will  keep 
it  from  fretting,  - 

Let  it  Hand  about  ten  of  twelve  months,  then 
draw  it  off  from  the  lees ;  rince  your  cafk,  and  put 
It  in  again  *,  then  fine  it  down  with  three  ounces  of 
Ifing-glafs,  and  a  quarter  of  a  pound  of  fugar-can- 
dy,  diffolved  in  fome  of  the  wine.  There  are  many 
ways  ufed  to  retrieve  this  wine,  if  it  fhould  chance 
to  turn  four,  which  feldom  happens  if  properly 
made  ;  in  this  cafe,  the  mod  fuccefsful  method  is 
to  replenifih  it  with  a  farther  addition  of  raifins. 


*  Though  Raifins  are  not  of  Englifh  growth,  yet,  as  it  is 
a  wine  in  great  efteem  in  England,  I  bav^i  inferted  the  method 
of  making  it. 


Another 
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Another  Method  of  making  Raifin  Wine. 

PUT  two  hundred  weight  of  raifins,  with  the 
(talks,  into  a  hogfhead,  and  fill  it  alrnod  witfi 
ljpring- water  ^  let  it  deep  about  twelve  days,  fre¬ 
quently  (tirring  them  about,  and  after  pouring  the 
juice  off,  4refs  the  raifins.  The  liquor  ihouid  then 
be  put  together  in  a  very  clean  veffel  that  will  ex- 
a&ly  contain  it.  You  will  find  it  hifs  or  Ting  for 
fome  time  *,  during  which  it  fhould  not  be  ftirred  % 
but  when  the  noifeceafes,  it  rauft  be  flopped  dole* 
and  (land  for  about  fix  or  feven  months  *,  and  then, 
if  you  peg  it,  and  it  proves  fine  and  clear,  rack  it 
off  into  another  veffel  of  the  fame  fize  •,  flop  it  up3 
and  let  it  remain  twelve  or  fourteen  weeks  longer  ; 
then  bottle  it  off.  The  bed  way  when  you  ufe  it, 
is  to  take  a  decanter,  and  rack  it  off. 

Their  virtues .]  The  virtues  of  raifin  wine  are  too 
well  known  to  require  a  ^particular  defcriptioo. 
There  are  few  conftitutions  but  what  it  will  agree 
with ;  it  drengthens  and  comforts  the  heart,  re¬ 
vives  the  faded  fpirits,  and  conduces  greatly  to 
Health,  if  ufed  with  moderation. 

T o  make  Wine  of  Rafberries,  the  Englifh  Way. 

rin  AKE  what  quantity  you  pleafe  of  red  rad 
JL  berries,  when  they  are  nearly  ripe,  for  if  they 
grow  over  ripe  they  will  lofe  much  of  their  pleafant 
fcent ;  and  after  clearing  the  hufks  and  ftalks  from 
them,  foak  them  in  the  like  quantity  of  fair  water, 
that  has  been  boiled  and  fweetened  with  fine  load 
fugar,  a  pound  knd  a  half  to  a  gallon  \  when  they 
are  well  foaked  about  twelve  hours,  take  them  out, 
put  them  into  a  fine  linen  preffing  bag,  prefs  out 
the  juice  into  the  water,  then  boil  them  up  toge¬ 
ther,  and  fcum  them  well  twice  or  thrice  over  a 
gentle  fire  take,  off  the  veffel,  and  let  the  liquor 
cool,  and  when  the  fcum  arifes  take  off  all  that  you 

can. 
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can,  and  pour  off  the  liquor  by  inclination  into  a 
well  feafoned  cafk,  or  earthen  veflel ;  then  boil  an 
ounce  of  mace  quite  down,  if  poffible,  in  a  pint  of 
white  wine,  till  the  third  part  of  the  wine  be  con- 
fumed  ;  ftrain  it,  and  add  it  to  the  liquor  ;  let  it 
fettle  two  days,  and  when  it  has  well  fettled  and 
fermented,  draw  it  off  into  a  calk,  or  bottles,  and 
keep  it  in  a  cool  place. 

The  French  way  to  make  this  Wine. 

Steep  two  gallons  of  rafberries  in  a  gallon  of  lack, 
twenty-four  hours,  then  {train  them,  and  put  to 
the  liquor  three  quarters  of  a  pound  of  raifins  of 
the  fun,  well  {toned,  and  let  them  continue  four  or 
five  days,  fometimes  ftirring  them  weli^  then  pour 
it  off  gently,  that  the  cleareft  may  be  taken  away, 
and  only  the  dregs  and  fettlings  remain,  and  bottle 
that  up  you  pour  off.  If  you  find  it  not  fweet 
enough  for  the  palate,  you  may  add  fome  fugar, 
about  half  a  pound  to  a  gallon  will  be  fuffident 
keep  it  in  a  cool  place. 

Another  way  to  make  Rafberry  Wine. 

Gather  the  rafberries  when  ripe,  and  bruife  them ; 
{train  them  through  a  bag  made  of  woollen  into  a 
jar.  Put  about  a  pound  of  the  beft  double  refined 
loaf-fugar,  mix  the  whole  well  together,  and  flop 
it  clofe.  Pour  it  off  as  clear  as  poffible,  after  it 
has  flood  four  days.  The  common  method  is  to 
put  two  quarts  of  white  wine  to  one  quart  of  the 
rafberry  juice  ;  but  I  think  that  too  much,  as  it 
overpowers  the  rich  flavour  of  the  fruit.  Three 
pints  will  be  enough.  Bottle  it  off,  and  it  will  be 
fit  to  drink  in  ten  days.  The  juice  mixed  with 
brandy,  is  a  fine  dram.  Put  about  two  quarts  of 
brandy  to  three  quarts  of  rafberry  juice,  and  it 
will  drink  well  in  ten  days. 

C  z  Their 
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3 their  virtues .]  Thefe  wines*  either  way*  are  $ 
great  cordial ;  they  cleanfe  the  blood*  prevent  pef- 
tilential  air,  comfort  the  heart,  eafe  pains  in  the 
ftomach,  difpel  grofs  vapours  from  the  brain,  caufe 
a  free  breathing,  by  removing  obftrudtions  frorr* 
the  lungs,  and  are  fuccefsfully  taken  in  apoplexies. 

5 to  make  Wine  of  Mulberries. 

,AKE  mulberries,  when  they  are  juft  changed 
from  their  rednefs  to  a  fhining  black,  gather 
them  in  a  dry.  day,  when  the  fun  has  taken  off  the 
dew,  fpread  them  thinly  on  a  fine  cloth  on  a  floor 
or  table  for  twenty-four  hours,  boil  up  a  gallon  of 
water  to  each  gallon  of  juice  you  get  out  of  them  % 
fcum  the  water  well,  and  add  a  little  cinnamon 
llightly  bruifed  y  put  to  every  gallon  fix  ounces  of 
white  fugar- candy  finely  beaten,  fcum  and  flrain 
the  water  when  it  is  taken  off  and  fettled,  and  put 
to  it  the  juice  of  mulberries,  and  to  every  gallon 
the  mixture  of  a  pint  of  white  or  rhenifh  wine  \  let 
them  ftand  in  a  calk  to  purge  or  fettle  five  or  fix 
days,  then  draw  off  the  wine,  and  keep  it  cool. 

Its  virtues .]  This  is  a  very  rich  cordial ;  it  gives 
vigour  to  confumptive  bodies,  allays  the  heat  of 
the  blood,  prevents  qualms  and  pewkings  in  wo¬ 
men,  makes  the  body  foluble,  helps  digeftion,  and 
cafes  diitempers  in  the  bowels. 

To  make  Morelia  Wine* 

TAKE  two  gallons  of  white  wine,  and  twenty 
pounds  of  Morelia  cherries :  take  away  the 
ftalks,  and  fo  bruiie  them  that  the  flones  may  be 
broken  :  prefs  the  juice  into  the  wine  \  put  mace, 
cinnamon,  and  nutmeg,  each  an  ounce,  in  a  bag 
grofiy  bruifed,  hang  it  in  the  wine  when  you  have 
put  it  up  in  a  cafk,  and  it  will  be  a  rich  drink. 


Ti 
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3#  Vinum  Sambuceum,  cr  Elder-berry 


TAKE  elder*  berries,  when  pretty  ripe,  plucked 
from  the  green  (talks,  what  quantity  you 
pleafe,  and  prefs  them  that  the  juice  may  freely  run 
from  them,  which  may  be  done  in  a  cyder- prefs,  or 
between  twro  weighty  planks,  or,  for  want  of  this 
opportunity,  you  may  mafh  them,  and  then  it  will 
run  eafily;  this  juice  put  up  in  a  well  feafoned 
calk,  and  to  every  barrel  put  three  gallons  of  wa¬ 
ter  ftrong  of  honey  boiled  in  it,  and  add  fome  ale- 
yeaft  to  make  it  ferment,  and  work  out  the  groif- 
nefs  of  its  body  then  to  clarify  it  add  flour, 
whites  of  eggs,  and  a  little  fixed  nitre  ;  and  when 
jt  has  well  fermented,  and  grows  fine,  draw  it  from 
the  fettlings,  and  keep  it  till  Ip  ring  ;  then  to  every 
barrel  add  five  pounds  of  its  own  flowers,  and  as 
much  loaf-fugar,  and  let  it  (land  feven  days  ;  at 
the  end  whereof  it  will  grow  very  rich,  and  have  a 
good  flavour. 


A  different  way  to  make  Elder  Wine . 

When  the  elder-berries  are  ripe,  pick  them,  and 
put  them  into  a  flone  jar;  then  fet  them  in  boiling 
water,  or  rather  in  an  oven  not  over  hot,  till  the  jar 
is  as  warm  as  you  can  well  bear  to  touch  it  with 
your  hand ;  take  the  berries  and  drain  them 
through  a  fieve  or  coarfe  cloth,  fqueezing  them 
hard,  and  pour  the  liquor  into  a  kettle.  Put  it  on 
the  fire,  let  it  boil,  and  put  in  as  many  pounds  of 
Lifbon  fugar  as  there  are  quarts  of  juice,  and  fcum 
it  often.  Then  let  it  fettle,  and  pour  it  off  into  a 
jar,  and  cover  it  clofe.  I  have  known  many  people 
mix  it  with  their  raifin-wine,  by  putting  half  a 
pint  of  the  elder  fyrup  to  every  gallon  of  wine  ;  it 
gives  the  raifin  wine  anexquifite  fine  flavour,  equal 
to  any  foreign  wine  whatever. 


Its 


1 


C  H  ] 

Its  virtues.']  It  is  an  excellent  febrifuge,  cleanfe^ 
the  blood  of  acidity,  venom  and  putrefa&ion,  good 
in  meaflea,  frnall-pox,  fwine-pox,  and  peflilentiai 
difeafes  *,  it  contributes  to  reft,  and  takes  away  the 
heat  that  afflids  the  brain. 

To  make  Elder-Flower  Wine . 

TO  fix  gallons  of  fpring  water,  put  fix  pounds 
of  raifins  of  the  fun  cut  fmall,  and  a  dozen 
pounds  of  fine  powder- fugar  ;  boil  the  whole  toge¬ 
ther  about  an  hour  and  a  half.  Then  take  elder- 
ilowers,  when  pretty  ripe,  and  puli  them  off  to 
about  half  a  peck.  When  the  liquor  is  cold,  put 
the  flowers  in,  and  about  a  gill  of  lemon-juice,  and 
half  the  quantity  of  ale  yeafl.  Cover  it  up,  and 
after  (landing  three  days,  drain  it  off,  pour  it  into 
a  cafk  that  is  quite  fweet,  and  that  will  hold  it 
with  eafe.  When  this  is  done,  put  about  a  wine 
quart  of  Rhenifh  to  every  gallon  of  wine,  let  the 
bung  be  lightly  put  in  for  twelve  or  fourteen  days  ; 
then  flop  it  down  faff,  and  put  it  in  a  cool  dry  place 
for  four  or  five  months,  till  it  is  quite  fettled,  and 
fine  ;  and  bottle  it  off. 

To  make  Wines,  of  Black-berries,  Straw-berries,  or 

Dew-berries. 

TA  K  E  of  thefe  berries,  in  their  proper  feafon, 
moderately  ripe,  what  quantity  you  pleafe  : 
prefs  them  as  other  berries;  boil  up  water  and 
honey,  or  water  and  fine  fugar,  as  your  palate  beft 
relifhes,  to  a  conflderable  fweetnefs  ;  and  when  it 
is  well  fcummed,  put  the  juice  in  and  let  it  fitnmer 
to  incorporate  it  well  with  the  water  ;  and  when  it 
is  done  fo,  take  it  off,  let  it  cool,  fcum  it  again, 
and  put  it  up  in  a  barrel,  or  rather  a  clofe-glazed 
earthen  veffel,  to  ferment  and  fettle  ;  to  every  gal¬ 
lon  put  half  a  pint  of  Malaga,  draw  it  off  as  clear 
as  poffiblej  bottle  it  up?  and  keep  it  cool  for  ufe. 

Their, 
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* Their  virtues.']  Thefe  liquors  are  good  in  fevers* 
afflictions  of  the  lungs,  prevent  the  infedtionof  pes¬ 
tilential  airs,  beget  a  good  appetite,  and  much  help 
digeftion,  are  excellent  in  Surfeits,  and  caufe  good 
blood. 


To  make  Wine  of  Apples  and  Pears* 


AS  for  apples,  make  themfirft:  into  good  cyder, 
by  beating  and  preffing,  and  other  orderings, 
as  I  Shall  diredt,  when  1  come  to  treat  of  thofe  fort 
of  liquors,  after  I  have  ended  this  of  wines;  and 
to  good  cyder,  when  you  have  procured  it,  put  the 
herb  Scurlea ,  the  quinteffence  of  wine,  and  a  little 
fixed  nitre,  and  to  a  barrel  of  this  cyder,  a  pound 
of  the  fyrup  of  honey  ;  let  it  work  and  ferment  at 
fpurge  holes  in  the  cafk  ten  days,  or  till  you  find  it 
clear  and  well  fettled,  then  draw  it  off,  and  it  will 
not  be  much  inferior  to  rhenifh  in  clearnefs,  colour, 
and  tafte. 

To  make  wine  of  pears,  procure  the  tartefh  perry, 
but  by  no  means  that  which  is  tart  by  Towering,  or 
given  that  way,  but  fuch  as  is  naturally  fo  *,  put  into 
a  barrel  about  five  ounces  of  the  juice  of  the  herb 
clary,  and  the  quinteffence  of  wine,  and  to  every 
barrel  a  pound,  or  pint  of  the  fyrup  of  black-ber¬ 
ries,  and,  after  fermentation  and  refining,  it  will  be 
of  a  curious  wine  tafte,  like  iherry,  and  not  well 
diftinguifhabie,  but  by  fuch  as  have  very  good  pa¬ 
lates,  or  thofe  who  deal  in  it. 

Their  virtues.]  Thefe  wines  have  the  nature  of 
cyder  and  perry,  tho5  in  a  higher  degree,  by  the 
addition  and  alteration  ;  being  cooling,  reiterative, 
eafing  pains  in  the  liver,  or  fpleen,  cleanfing  the 
bowels,  and  creating  a  good  appetite. 


T o  make  Wine  of  Cherries, 

AKE  cherries,  indifferently  ripe,  of  any  red 
fort,  clear  them  of  the  (talks  and  (tones,  and 

then 
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iheh  put  them  into  an  earthen  glazed  pan  vefifel. 
with  your  clean  hands  fqueeze  them  to  a  pulp  or 
you  may  do  it  with  a  wooden  ladle,  or  preffer,  and 
fo  let  them  continue  twelve  hours  to  ferment  ;  then 
put  them  into  a  linen  cloth,  not  too  fine,  and  prefs 
out  the  juice  with  a  p  re  (Ting- board,  or  any  other 
tonveniency ;  then  let  the  liquor  ftand  till  the 
fcum  arife,  and  with  your  ladle  take  it  dean  off  5 
then  pour  out  the  clearer  part,  by  inclination,  into  a 
calk,  where  to  each  gallon  put  a  pound  of  the  belt 
loaf-fugar,  and  let  it  ferment  and  purge  feven  or 
eight  days  *,  draw  it  off,  when  you  find  it  clear, 
iftto  leffer  cafks,  or  bottles ;  keep  it  cool,  as  other 
wines,  and  in  ten  or  twelve  days  it  will  be  ripe. 

Its  virtues.']  This  is  a  great  cooler  of  the  body 
in  hot  weather  5  chears  the  heart,  and  much  enli¬ 
vens  nature  in  its  decay  ;  it  is  alfo  good  agai.nft 
tiolent  pains  in  the  head,  and  fwooning  fits. 

T 0  make  Wine  of  Peaches  and  Apricots. 

AKE  peaches,  nectarines.  Set,  when  they  are 
full  of  juice,  pare  them,  and  take  the  ftones 
out,  then  (lice  them  thin,  and  put  about  a  gallon  to» 
two  gallons  of  water,  and  a  quart  of  white  wine  £ 
put  them  over  a  fire  gently  to  fimmer  a  confidera- 
ble  time,  till  the  fliced  fruit  become  fo  ft  *,  then 
pour  off  the  liquid  part  into  other  peaches  that 
have  been  fo  ufed  and  bruifed,  but  not  heated  ;  let 
them  ftand  twelve  hours,  fometimes  with  ftirring* 
and  then  pour  out  the  liquid  part,  and  prefs  what 
Remains  through  a  fine  hair  bag,  and  put  them  to¬ 
gether  into  a  cafk  to  ferment ;  then  add  of  loaf- 
fugar  a  pound  and  a  half  to  each  gallon  ;  boil  weft 
an  ounce  of  beaten  cloves  in  a  quart  of  white  wine^ 
and  add  it,  which  will  give  a  curious  flavour. 

Wine  of  Apricots  may  be  made  with  only  brui- 
fing,  and  pouring  the  hot  liquor  on,  not  requiring 
fo  much  fweeteriing,  by  reafon  they  are  of  a  more 
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dulcid  or  lufolous  quality  ;  only  to  give  it  a  curious 
flavour,  boil  an  ounce  of  mace,  and  half  an  ounce 
of  nutmegs,  in  a  quart  of  white  wine  ;  and  when 
the  wine  is  on  the  ferment,  pour  the  liquid  part  in 
hot,  and  hang  a  bunch  of  frefh  borage,  well-flower¬ 
ed,  into  the  calk,  by  a  firing  at  the  bung,  for  three 
days ;  draw  it  off*,  and  keep  it  in  bottles,  which  are 
moil  proper  to  preferve  thefe  fort  of  wines. 

Their  virtues.)  They  are  moderately  warming  and 
reflorative,  very  good  in  confumptions,  to  create 
an  appetite,  and  recover  decayed  and  wafting  bo¬ 
dies  ;  they  loofen  the  hardnefs  of  the  belly,  and 
give  eafe  to  the  pains  of  the  ftomach. 

To  make  Wine  of  Quinces; 

GAtHer  the  quinces  when  pretty  ripe,  in  a  dr^ 
day,  rub  off  the  down  with  a  clean  linen 
cloth,  then  lay  them  in  hay  or  ftraw,  for  ten  days^ 
to  fweat ;  fo  cut  them  in  quarters,  and  take  out  the 
core,  and  bruife  them  well  in  a  mafhing-tub  with 
a  wooden  beetle,  and  fqueeze  out  the  liquid  part* 
by  prefting  them  in  a  hair-bag  by  degrees  in  a 
cyder-prefs  ;  ftrain  this  liquor  through  a  fine  fieve^ 
then  warm  it  gently  over  a  Are,  and  fcum  it,  hue 
fuffer  it  not  to  boil  ;  fpfinkle  into  it  loaf-fugar  re¬ 
duced  to  powder,  theri  in  a  gallon  of  water,  and  a 
quart  of  white  wine,  boil  a  dozen  or  fourteen  large 
quinces  thinly  fliced  ;  add  two  pounds  of  fine  fugar^ 
and  then  ftrain  out  the  liquid  part,  and  mingle  ic 
with  the  natural  juice  of  the  quinces,  put  it  into  a 
calk  not  to  fill  it,  and  jumble  them  well  together  $ 
then  let  it  fland  to  fettle ;  put  in  juice  of  clary  half 
a  pint  to  five  or  fix  gallons,  and  mix  it  with  a  little 
flour  and  white  of  eggs,  then  draw  it  off,  and  if 
it  be  not  fweet  enough,  add  more  fugaf,  and  a, 
quart  of  the  beft  malmfey :  you  may,  to  make  ic 
the  better,  boil  a  quarter  of  a  pound  of  ftoneef 
raifins  of  the  fun,  and  a  quarter  of  an  ounce  of 

D  cinnamon* 
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cinnamon,  in  a  quart  of  the  liquor,  to  the  do?P 
fumption  of  a  third  part,  and  (training  the  liquor, 
put  it  into  the  calk  when  the  wine  is  upon  the  fer¬ 
ment* 

Its  \ virtues .]  This  wine  is  a  good  pedtoral,  cool- 
ing  and  refrelhing  the  vital  parts ;  it  is  good,  mo¬ 
derately  taken,  in  all  hot  difeafes  5  allays  the  hulk¬ 
ing  of  the  face,  and  Sr.  Anthony’s  fire ;  takes  a- 
way  inflammations,  and  is  very  beneficial  in  break¬ 
ings  out,  blotches,  boils,  or  fores. 


ST 0  make  Birch  Wine . 

AS  this  is  a  liquor  but  little  underftood,  I  fhall 
be  as  particular  as  poflible  in  my  dire£tions 
concerning  it.  In  the  fir  A:  place,  as  to  the  feafon 
for  getting  the  liquor  from  Birch  trees,  which  forne- 
times  happens  the  latter  end  of  February  or  be¬ 
ginning  of  March,  before  the  leaves  fhoot  out,  as 
the  fap  begins  to  rife ;  and  this  is  according  to  the 
mildnefs  or  rigour  of  the  weather  ;  and  if  the  time 
Is  delayed,  the  juice  will  grow  too  thick  to  be 
drawn  out,  which  Ihould  be  as  thin  and  clear  as 
poflible.  The  method  of  procuring  the  juice  is  by 
boring  holes  in  the  trunk  of  the  tree,  and  fixing 
foffets  made  of  elder  *,  but  care  Ihould  be  taken 
not  to  tap  it  in  too  many  places  at  once,  for  fear  of 
hurting  the  tree.  If  the  tree  is  large,  it  may  be 
bored  in  five  or  fix  places  at  once,  and  place  bot¬ 
tles  to  let  it  drop  in.  When  you  have  extracted 
a  proper  quantity,  three,  four,  or  five  gallons  from 
different  trees,  cork  the  bottle  very  clofe,  and  rofin 
or  wax  them  till  you  begin  to  make  your  wine, 
which  fhouid  be  as  foon  as  poflible  after  you  have 
got  the  juice. 

As  foon  as  you  begin,  boil  the  fap  as  long  as 
you  can  take  off  any  fcum ;  and  put  four  pounds  of 
line  loaf-fugar  to  every  gallon  of  the  juice,  and  the 
peel  of  a  lemon  cut  thin  j  then  boil  it  again  for 
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inear  an  hour,  fcumming  it  all  the  while,  and  pour 
it  into  a  tub.  As  foon  as  it  is  almoft  cold,  work 
it  with  a  toafl  fpread  with  yeaft,  and  let  it  (land 
live  or  fix  days,  (lirring  it  twice  or  three  times 
each  day.  Take  a  cafk  that  will  contain  it,  and 
put  a  lighted  match  dipped  well  in  brimllone  into 
the  cafk  ;  (lop  it  up  till  the  match  is  burnt  out, 
and  then  tun  your  wine  into  it,  putting  the  bung 
lightly  in  till  it  has  done  working.  Bung  it  very 
clofe  for  about  three  months,  and  bottle  it  off  for 
ufe.  It  will  be  (it  in  a  week  after  it  is  put  in  thq 
bottles. 

*Tq  make  Wine  of  Plumbs,  Damafcens,  &c. 

O  do  this,  take  what  plumbs  you  pleafe,  mix 


f  thofe  of  a  fweet  tafte  with  an  allay  of  thofe 
that  are  fomewhat  four,  though  they  mu  ft  be  all  in¬ 
clining  to  ripenefs;  (lit  them  in  halves,  fo  that  the 
ftones  may  be  taken  out,  then  mafti  them  gently, 
and  add  a  little  water  and  honey,  the  better  to 
moiften  them,  boil  to  every  gallon  of  pulp  of  your 
plumbs  a  gallon  of  fpring-water,  in  it  a  few  bay 
leaves  and  cloves  ;  add  as  much  fugar  as  wall  well 
fweeten  it,  fcum  off  the  froth,  and  let  it  cool,  then 
prefs  the  fruit,  fqueezingout  the  liquid  part;  drain 
all  through  a  fine  ftrainer,  and  put  the  water  and 
juice  up  together  in  a  cafk  ;  let  it  (land  and  fer¬ 
ment  three  or  four  days,  fine  it  with  white  fugar, 
flour,  and  whites  of  eggs,  draw  it  off  into  bottles, 
then  cork  it  up  that  the  air  may  not  prejudice  it  5 
in  twelve  days  it  will  be  ripe,  and  tafte  like  (berry, 
or  rather  a  nearer  flavour  of  canary. 

Damafcens  may  be  ordered  as  other  plumbs, 
though  they  produce  a  tarter  wine,  more  dear,  and, 
lading ;  but  put  not  fo  much  water  to  them  as  to 
lufcious  plumbs,  unlefs  you  mix  fome  fweet  wine 
ynth  it,  as  malaga,  canary,  or  the  like  ,  orinfufe 
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faifins  of  the  fun  in  it,  which  will  give  it  a  rich 
jnellpw  tafte. 

Their  virtues .]  Thefe,  as  other  wines  made  of 
EngliOi  fruit,  are  moderately  cooling,  purify  the 
blood,  and  cleanfe  the  reins  ;  caufe  a  freenefs  of 
urine,  and  contribute  much  to  foft  flumbers,  and 
a  quiet  reft,  by  fending  up  gentle  refrefhting  fpirits 
to  the  brain,  which  diipel  beat  and  noxious  vapours* 
and  put  that  noble  part  in  a  right  temperature. 


T o  make  Wine  of  Engliffi  Figs. 

O  do  this,  take  the  large  blue  figs,  pretty  ripe  5 
ffeep  them  in  white  wine,  having  made  fome 
flits  in  them,  that  they  may  fwell  and  gather  in 
the  fubftance  of  the  wine,  then  (lice  fome  other 
figs,  and  let  them  fimmer  over  a  fire  in  fair  water 
till  they  are  reduced  to  a  kind  of  pulp,  ftrain  out 
the  water,  preffing  the  pulp  hard,  and  pour  it  as 
hot  as  may  be  to  thofe  figs  that  are  imbufed  in  the 
wine,  let  the  quantities  be  near  equal,  the  water 
fome  what  more  than  the  wine  and  figs ;  then  having 
infufed  twenty-four  hours,  mafh  them  well  together, 
and  draw  off  what  will  run  v  luntarily,  then  prefs 
the  reft,  and  if  it  prove  not  pretty  fweet,  add  loaf- 
fugar  to  render  it  fo ;  let  -  it  ferment,  and  add  a 
little  honey  and  fugar- candy  to  it,  then  fine  it  with 
whites  of  eggs  and  a  little  ifing-glafs,  and  fo  draw 
it  off,  and  keep  it  for  ufe. 

Its  virtues .  j  This  is  chiefly  appropriated  to  de¬ 
feats  of  the  lungs,  helping  fhortnefs  of  breath,  re¬ 
moving  colds  or  inflammations  of  the  lungs  ;  italfo 
comforts  the  ftomach,  and  eafes  pains  of  the  bowels. 

To  make  Wine  of  Rofes. 

O  do  this,  fit  a  glafs  bafon,  or  body,  or  for 
want  of  it,  a  well  glazed  earthen  veil'd,  and 
put  into  it  three  gallons  of  rofe- water,  drawn  with 
a  cold  ftill  j  put  into  it  a  convenient  quantity  of 

rofe- 
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fofe-Ieaves  *,  cover  it  clofe,  and  put  it  for  an  hour 
in  a  kettle  or  cauldron  of  water,  heating  it  over  the 
fire  to  take  out  the  whole  ftrength  and  tincfture  of 
the  rofes,  and  when  cold,  prefs  the  rofe-leaves  hard 
into  the  liquor,  and  fteep  frefh  ones  in,  repeating 
it  till  the  liquor  has  got  a  full  ftrength  of  the  rofes  ; 
and  then  to  every  gallon  of  liquor  add  three  pounds 
of  loaf-fugar;  ftir  it  well,  that  it  may  melt  and 
difperfe  in  every  part,  then  put  it  up  into  a  calk, 
or  other  convenient  veil'd,  to  ferment ;  and  to  make 
it  do  fo  the  better,  add  a  little  fixed  nitre  and  hour, 
and  two  or  three  whites  of  eggs  *,  let  it  Hand  to  cool 
about  thirty  days,  and  it  will  be  ripe,  and  have  a 
curious  flavour,  having  the  whole  ftrength  and  fcent 
of  the  rofes  in  it ;  and  you  may  add,  to  meliorate 
it,  fome  wine  and  fpices,  as  your  tafte  or  inclina¬ 
tion  leads  you. 

By  this  way  of  infufion,  wine'  of  carnations* 
clove»gil]y-flowerss  violets,  primrofes,  or  any  flower 
having  a  curious  fcent,  may  be  made  *,  to  which, 
to  prevent  repetition,  I  refer  you. 

The  virtues .]  Wines  thus  made,  are  not  only 
pleafant  in  tafte,  but  rich  and  medicinal,  being 
excellent  for  ftrengthening  the  heart,  refrefhing  the 
fpirits,  and  gently  coolirig  the  body  ;  making  it 
lenitive,  and  fo  purges  the  firft  digeftion  of  phlegm, 
and  even  choler  ;  abates  the  heat  of  the  fever, 
quenches  thirft,  mitigates  the  inflammation  of  the 
intrails,  and  may,  on  fundry  occaiions,  ferye  for  a 
good  counter* poiion. 

. 

*3 o  make  Cowfiip  Wine . 

PU  T  five  pbunds  of  Joaf-fugar  to  four  gallons 
of  fair  water,  funnier  them  over  a  fire  half  an 
hour,  to  well  diftolve  the  fugar,  and  when  it  is 
taken  off,  and  cold,  put  in  half  a  peck  of  cowfiip- 
flowers,  clean  picked  and  gently  bruifed  ;  then  put 
pNQ  jpoontuls  of  new  ale-yeaft,  and  a  pound  of  fy- 
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nap  of  lemons  beaten  with  it,  with  a  lemompeel  or 
two.  Pour  the  whole  into  a  welhfeafoned  caflc  or 
vefTel,  let  them  (land  clofe  flopped  for  three  days* 
that  they  may  ferment  well ;  then  put  in  fome  juice 
of  cowOips,  and  give  it  a.  convenient  fpace  to  work, 
and  when  it  has  flood  a  month  draw  it  off  into  bot¬ 
tles,  putting  a  little  lump  of  loaf-fugar  into  each, 
by  which  means  you  may  keep  it  well  the  fpace  of 
a  year.  In  like  manner  you  may  make  wine  of  fuch 
other  like  flowers  that  are  of  a  pleafant  taile  and 
fcent,  as  oxlips,  jellamine,  peach-blooms,  comfry, 
fcabeons,  feather-few,  fumitary,  and  many  more, 
as  your  fancy  and  taile  may  lead  you  ;  having  View¬ 
ed  you  different  ways  to  let  you  know  that  you 
need  not  exadHy  keep  to  one  certain  rule,  butpleafe 
your  palate  by  fuch  additions  as  you  think  conve¬ 
nient  5  though  by  flraying  too  far,  you  may  hap¬ 
pen  to  mar  the  whole  defign  :  therefore  in  all  things, 
keep  as  near  as  you  can  to  the  rules  I  have  given. 

Its  virtues .]  Cowfhp-wine,  moderately  drank, 
much  helps  the  palfy,  cramp,  convulfions,  and  all 
other  difeafes  of  the  nerves  and  finews  i  alfo  eafes 
pains  of  the  joints,  and  gout,  and  greatly  contrb* 
butes  to  the  curing  of  ruptures. 

*To  make  Scurvy- Grafs  Wine. 

SCURVY-GRASS,  or  fpoon-wort,  is  a  very 
fovereign  medicinal  herb,  appropriated  chiefly 
to  the  health  of  Rnglifh  bodies. 

Take  the  beft  large  fcurvy-grafs  tops  and  leaves. 
In  May,  June,  or  July,  bruife  them  well  in  a  flone 
mortar,  then  put  them  in  a  well-glazed  earthen 
vefifel,  and  fprinklethem  over  with  fome  powder  of 
chryflal  of  tartar,  then  fmear  them  over  with  vir^ 
gin-honey,  and  being  covered  clofe,  let  it  Hand 
twenty-four  hours*,  then  fet  water  over  a  gentle 
fire,  potting  to  every  gallon  three  pints  of  honey, 
and  when  the  fciim  riles  take  it  off3  and  let  it  cool  i 
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then  put  your  {lamped  fcurvy-grafs  Into  a  barrels, 
and  pour  the  liquor  to  it,  fetting  the  veflel  conve¬ 
niently  end-ways,  with  a  tap  at  the  bottom,  and 
when  it  has  been  infufed  twenty-four  hours,  draw 
off  the  liquor,  and  ftrongly  prefs  the  juice  and 
moiflure  out  of  the  herb  into  the  barrel,  or  vefTel* 
and  put  the  liquor  up  again  ;  then  put  a  little  new 
ale-yeaft  to  it,  and  fuffer  it  to  ferment  three  days* 
covering  the  place  of  the  bung  or  vent,  with  a 
piece  of  bread  fpread  over  with  mu  Hard- feed,  down¬ 
ward,  in  a  cool  place,  and  let  it  continue  till  it  is 
fine,  and  drinks  brifk  ;  then  is  the  time  to  draw  off 
the  fined;  part,  leaving  only  the  dregs  behind  :  add 
more  herbs,  and  ferment  it  with  whites  of  eggs* 
flour,  and  fixed  nitre  verjuice,  or  the  juice  of  green 
grapes,  if  they  are  to  be  had  ;  to  which  add  fix 
pounds  of  the  fyrupof  muftard,  all  mixed  and  well 
beaten  together,  to  refine  it  down,  and  it  will  drink 
brifk,  but  is  not  very  pleafant ;  being  here  inferted 
among  artificial  wines,  rather  for  the  fake  of  health* 
than  for  the  delightfulnefs  of  its  tafte. 

Its  virtues.]  it  helps  digeflion,  warms  cold  fio- 
machs,  carries  off  phlegm,  purifies  the  blood, 
purges  out  fait  watery  humours,  cleanfes  the  bowels 
from  cold  fliminefs,  eafes  pains  in  the  limbs,  heads 
heart,  and  fiomach ,  efpecially  thofe  proceeding 
from  fcorbutic  humours,  &c. 

To  make  Wine  of  Mint,  Balm,  and  other  Herbs>  See,- 
IRS  T,  diflil  the  herb  in  the  cold  ftill,  then 


Jj1  add  honey  to  it,  and  work  as  in  fcurvy  grafs, 
and  then  refine  it,  and  work  it  down  by  a  due  pro¬ 
portion  of  its  own  fyrup  ;  by  this  means  the  wine 
will  become  very  fragrant,  and  contain  the  whole 
virtue  of  the  herb  :  Wormwood  wine,  wine  of  rue, 
cardus,  and  fuch  flrong  phyfical  herbs,  may  be 
made  by  infufion,  only  in  final!  white  wines,  cyder, 
perry,  or  the  like,  adding  a  little  Tweets  to  pal  late 
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them,  that  they  may  be  more  agreeable  to  the  taftdf 
That  of  black  currants  may  be  made  as  of  other 
Currants,  and  is  very  ufefui  in  all  families. 

Their  virtues.}  Wines  made  of  Mint,  Balm* 
Wormwood,  Rue,  &c.  reiift  peftilential  airs,  are 
good  in  agues,  and  cold  difeafes  ;  prevent  fits  of 
the  mother  and  vapours*  eafe  pains  in  the  joints  and 
finews,  cleanfe  the  blood,  and  frequently  prevent 
apoplexies,  epiiepfies,  and  the  like.  Thefe  wines 
contain  not  only  the  virtues  of  the  herbs,  but  greatly 
ftrengthens  and  revives  the  decay  of  nature. 

\  *  ,  v  .  1  '  ‘  *•  i 

To  make  Orange  Wine, 

PU  T  twelve  pounds  of  fine  fugar,  and  the 
whites  of  eight  eggs,  well  beaten,  into  fix 
gallons  of  fpring-water  ;  let  it  boil  an  hour,  fcum- 
ming  it  all  the  time  ;  take  it  off,  arid  when  it  is 
pretty  cool,  put  in  the  juice  of  fifty  Seville  oranges, 
and  fix  fpoonfuls  of  good  ale-yeaft,  and  let  it  fland 
two  days :  then  put  it  in  another  veffel  with  two 
quarts  of  Rhenifh  wine,  and  the  juice  of  twelve 
lemons;  you  muft  let  the  juice  of  lemons  and  wine, 
and  two  pounds  of  double- refined  fugar,  ftand 
clofe  covered  ten  or  twelve  houfs  before  you  put  it 
into  the  veil'd  to  your  orange  wine,  and  fcum  off 
the  feeds  before  you  put  it  in.  The  lemon  peels 
mull  be  put  in  with  the  oranges,  half  the  rinds  muft 
be  put  into  the  veffel ;  it  muft  ftand  ten  or  twelve 
days  before  it  is  fit  to  bottle. 

To  make  Sage  Wine • 

$ 

BOIL  twenty- fix  quarts  of  fpring  water  a  quar¬ 
ter  of  an  hour,  and  when  it  is  blood-warm, 
put  twenty* five  pounds  of  Malaga  raifins  picked, 
rubbed,  and  Hired  into  it,  with  almoft  half  a  bufhel 
of  red  fage  fhred,  and  a  porringer  of  ale-yeaft  ; 
ftir  all  well  together,  and  let  it  ftand  in  a  tub,  co¬ 
vered  warm  fix  or  feven  days,  ftirring  it  once  a 

day  • 


when  it  has  ftood  fix  or  feven  days,  put  in  a  quart* 
or  two  of  Malaga  fack|  and  when  it  is  fine, 
bottle  it. 


tfo  make  Turnip  Wine; 


HP  A  K  E  a  good  many  turnips,  pare  them,  flice 
.  them,  put  them  into  a  cyder  prefs,  and  prefs 
out  all  the  juice  very  well.  To  every  gallon  of 
juice,  have  three  pounds  of  lump  fugar,  have  a 
vefiel  ready  juft  big  enough  to  hold  the  juice,  put 
your  fugar  into  a  veffel ;  and  alfo  to  every  gallon 
of  juice  half  a  pint  of  brandy.  Pour  in  the  juices 
and  lay  fomething  over  the  bung  for  a  week,  to  fee 
if  it  works.  If  it  does,  you  muft  not  bring  it 
down  till  it  has  done  working,  then  ftop  it  clofe  for 
three  months,  and  draw  it  off  into  another  veffeh 
When  it  is  fine,  bottle  it  off. 

Cyprus  Wine  imitated . 

O  U  muft  to  nine  gallons  of  water,  put  nind 


X  quarts  of  the  juice  of  the  white  elder-berries, 
which  has  been  preffed  gently  from  the  berries,  with 
the  hand,  and  paffed  through  a  fieve*  without 
bruifing  the  kernels  of  the  berries:  add  to  every 
gallon  of  liquor- three  pounds  ofLifbon  fugar,  and 
to  the  whole  quantity  put  an  ounce  and  a  half  of 
ginger  fticed,  and  three  quarters  of  an  ounce  of  * 
cloves;  then  boil  this  near  an  hour,  taking  off  the 
fcum  as  it  rifes,  and  pour  the  whole  to  cool  in  an 
open  tub,  and  work  it  with  ale-yeaft,  fpread  upon 
a  toaft  of  white  bread  for  three  days,  and  then 
turn  it  into  a  veffei  that  will  juft  hold  it,  adding 
about  a  pound  and  a  half  of  raifins  of  the  fun  fplit, 
to  lie  in  liquor  till  we  draw  it  off,  which  fhould  not 
be  till  the  wine  is  fine,  which  you  will  find  in  Ja¬ 
nuary. 
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N.  B.  This  wine  is  fo  much  like  the  fine  fitfC 
wine  brought  from  Cyprus,  in  its  colour  and  fla* 
vour,  that  it  has  deceived  the  beft  judges. 


cTo  make  Gilliflower  Wine . 


TO  three  gallons  of  water,  put  fix  pounds  of  the 
beft  powder  fugar,  boil  the  fug&r  and  water  to¬ 
gether  for  the  fpace  of  half  an  hour,  keep  feumming 
it  as  the  fcum  rifes ;  let  it  ftand  to  cool,  beat  up  three 
ounces  of  fyrup  of  betony,  with  a  large  fpoonful 
of  ale-yeaft,  put  it  into  the  liquor,  and  brew  it  well 
together ;  then  having  a  peck  of  giliiflowers,  cut 
from  the  ftalks,  put  them  into  the  liquor,  let  them 
infufe  and  work  together  three  days,  covered  with 
a  cloth  ;  ftrain  it,  and  put  it  into  a  calk,  and  let 
it  fettle  for  three  or  four  weeks,  then  bottle  it* 


ST o  make  Mead* 


HAvinggot  thirteen  gallons  of  water,  put  thirty 
pounds  of  honey  to  it,  boil  and  fcum  it  well  j 
then  take  rofemary,  thyme,  bay-leaves,  and  fweet- 
briar,  one  handful  altogether,  boil  it  an  hour ; 
then  put  it  into  a  tub,  with  two  or  three  handfuls 
of  ground  malt ;  ftir  it  till  it  is  blood*  warm  1  then 
ftrain  it  through  a  cloth,  and  put  it  into  a  tub 
again  y  cut  a  toaft  round  a  quartern  loaf,  and  fpread 
it  over  with  good  ale-yeaft,  and  put  it  into  your 
tub  $  and  when  the  liquor  is  quite  over  with  the 
yeaft,  put  it  up  in  your  vefiel ;  then  take  of  cloves* 
mace,  and  nutmegs,  an  ounce  and  a  half ;  of  gin¬ 
ger  diced,  an  ounce  ,  bruife  the  fpice ;  and  tie  is 
up  in  a  rag,  and  hang  it  in  the  vefiel  y  flop  it  up 
dofe  for  ufe. 


Some 


Some  curious  Secrets  belonging  to  the  Art  cind  Myftery 
of  VINTNERS,  in  making  Artificial  WINES, 
as  Malaga,  Claret,  Rhdhifh,  &c.  The  method  of 
recovering  faded  Wines,  and  fuch  as  have  loft  their 
Colour  and  of  Racking ,  Sweetenings  &c. 

Of  Small  Wines  Meliorated . 

IT  is  certain  that  weak  wine  may  be  raifed  and 
improved  on  the  rich  lees  of  wine  that  is  drawn 
off;  and  indeed  we  know  it  is  common  to  draw  off 
fuch  fmail  wines,  and  put  them  on  fuch  lees  5  by 
this  the  profit  of  the  vintners  is  greatly  enlarged.  We 
alfo  fee  that  wine  is  fed  with  proper  food,  as  fweet: 
fielh,  fait  of  tartar,  or  the  fweet  and  volatile  fpirit 
of  tartar  ;  but  more  efpecially  with  thequinteffence 
of  wine,  effential  fairs,  prepared  oils,  herbs,  and 
things  of  an  aromatical  nature  ;  why  then  may  not 
fmail  wine  be  greatly  bettered  by  the  animal  fpirit 
or  quinteffence  extracted  from  other  wines  ?  for 
the  animal  part  of  wine  only,  and  nothing  elfe,  can 
increafe  the  ftrength  of  wine. 

If  the  quinteffence  be  drawn  out  of  one  fmail 
wine,  and  added  to  another,  it  will  make  that  rich, 
tho*  the  other  is  altogether  impoverifhed.  For  this 
reafon  it  is  better  that  one  be  loft,  which  may 
ferve  for  vinegar,  than  both  remain  ufelefs.  This 
cannot  be  fo  well  demonftrated  by  words  as  by 
pra&ice  ;  for  which  reafon  I  fhall  give  fome  ex¬ 
amples  to  prove  my  afiertion,  viz. 

Tq  make  Artificial  Claret. 

AKE  the  juice  or  water  of  clary,  .diftil  it  3n 


JL  a  cold  ftill,  one  part ;  redftreak  cyder,  half 
apart;  Malaga  raifins,  beaten  in  a  mortar,  fix 
pounds ;  the  fat  mother  of  claret,  one  pound  ;  co¬ 
ver  them  in  a  clofe  veffel  for  fifteen  days  in  order  to 
ferment,  then  draw  off  the  liquor  into  another  vef- 
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fel,  and  to  every  gallon  add  half  a  pint  of  the  juice 
of  mulberries,  blackberries  or  goofberries,  and  a 
pint  of  the  fpirit  of  clary  *  to  the  whole  put  three 
fpoonfuls  of  flour,  and  the  whites  of  two  new-laid 
eggs,  with  a  dram  of  iflng  glafs  j  beat  thefe  toge¬ 
ther,  and  add  to  the  liquor  two  pounds  of  the  fy- 
rup  of  clary,  and  it  will  refine  down,  and  be  very 
rich,  not  diftinguifhable  from  the  right  claret,  un- 
lefs  by  thofe  well  fkilled  in  wines:  of  this  there  are 
great  quantities  fold,  when  French  wines  are  very 
dear,  and  fcarce  to  be  come  at. 


To  make  Artificial  Malaga,  Canary  Wine^  &c. 

iAKE  a  calk  that  has  been  well-feafoned  with 
right  old  Malaga  1  new  trim  it,  and  hoop  it 
ftrong,  leaving  it  open  at  one  end,  to  which  open 
end  a  clofe  cover  muft  be  fitted,  to  take  off  and 
put  on  at  pleafure,  and  keep  it  in  all  feafons  in  a 
warm  place  ;  fill  it  with  fpring  or  conduit  water, 
and  to  every  gafion  of  water  add  fix  pounds  of  the 
belt  Malaga  raifins,  well  bruifed,  and  fprinkle  on 
every  twenty  gallons  a  handful  of  calx  wine  *,  then 
place  the  cover  clofe,  and  keep  it  warm  with  cloths 
fattened  about  it,  and  fo  let  it  continue  four  or  five 
days  to  work  and  ferment  *,  after  that  open  it,  and 
fee  if  the  raifins  are  floating  on  the  top  of  the  wa¬ 
ter  ;  and  if  you  find  they  are,  prefs  them  down 
again,  and  fo  do  every  four  or  five  days,  letting 
them  fiand  three  weeks  or  a  month  ;  then  tap  the 
veffel  three  of  four  inches  above  the  bottom,  and 
try  if  the  liquor  taftes  *,  and  if  it  does  not,  let  it  ftand 
longer,  till  it  has  got  the  true  flavour  *  then  draw 
it  off  into  another  cafk  that  has  had  Malaga  in  it, 
and  to  every  twenty  gallons  put  a  pint  of  the  belt 
aqua  vitse,  a  quart  of  Alicant  wine,  and  two  new- 
laid  eggs  beaten  together,  and  let  it  ftand  in  a  vaul¬ 
ted  cellar,  or  fuch-iike  place,  till  it  be  fit  for  drink¬ 
ing,  if  it  want  fweetnefs,  put  in  a  little  fine  loaf- 
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fug^r,  apd  it  will  abundantly  anfwer  your  expe&a- 
non  :  and  this  dafhed  with  a  little  white  wine,  or 
curious  brifk  pippin  cyder,  may  pafs  for  Canary. 

And  thus  not  only  artificial  Malaga  may  be 
piade,  but  other  artificial  wines;  for  it  cannot  but 
be  fuppofed  that  an  ingenious  perfon  may,  by  thefe 
examples,  invent  and  prepare  other  forts  of  wines 
different  from  thefe  in  tafte ;  for  having  once  got 
the  knowledge  of  the  different  herbs  that  bear  a 
fimilarity  to  the  different  fulphur  of  the  true  wine, 
whether  ftyptic,  acid,  mild,  lufcious,  fat,  or  balfa- 
mic,  fo  much  tfie  imitation  of  the  different  forts  of 
wines  be,  whether  Ribella,  Tent,  Rapadavia,  Ca¬ 
nary,  or  any  others  :  as  for  white  wine,  or  Rhe- 
nifb,  you  may  make  them  of  fweeter  or  tarter  cy¬ 
ders,  as  you  find  in  the  directions  given  for  ma¬ 
king  artificial  Claret,  bating  the  colouring;  though 
you  muff  be  at  the  labour  and  charge  of  fining 
them  more,  on  purpofe  to  keep  up  a  good  body. 


To  rejlore  Prick'd  Wines . 

TO  do  this,  take  the  wine  down  to  the  lees  in 
another  calk,  where  the  lees  of  good  wine 
are  frefh;  then  take  a  pint  of  flrong  aqua  vitae, 
fcrape  half  a  pound  of  yellow  bees- wax  into  it,  and 
by  heating  thefpirit  melt  the  wax  over  a  gentle  fire ; 
then  dip  in  it  a  cloth,  and  fet  it  on  fire  with  a  brim- 
ftone  match ;  put  it  in  flaming  at  the  bung,  and 
flop  the  cafk  clofe. 


To  rejlore  Wines  decayed  by  too  much  Vent ,  or  Sower ing. 

Stir  and  ferment  it  well  with  a  flat-ended  flick, 
till  you  have  removed  it  in  all  parts,  and  made  it 
ferment,  but  touch  not  the  lees;  then  pour  in  a 
pint  of  aqua  vitae,  and  flop  it  up  clofe,  and  at  the 
£nd  of  ten  days  it  will  be  tolerably  reflored.  Wine 
that  is  decayed  by  too  much  vent,  may  be  recover¬ 
ed  by  putting  burning  hot  crufts  of  bread  into  it. 

For 
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For  mufty  Wines ,  or  fuch  as  have  got  a  F wang  of  the 

Cajk . 

To  remedy  this,  rack  it  off  upon  lees  of  rich 
wine  of  the  fame  fort ;  then  put  into  a  bag  four 
punces  of  the  powder  of  lenerel  berries,  and  two 
ounces  of  the  filings  of  fteel ;  let  it  hang  by  a 
firing  to  the  middle  of  the  wine,  and  fo  by  degrees 
lower  it,  as  you  draw  it  off. 

F Q  hinder  Wine  from  Fuming . 

Put  a  pound  of  melted  lead  in  fair  water  into 
your  calk,  pretty  warm,  and  flop  it  clofe. 

t 

F o  take  away  the  ill  Scent  of  Wine . 

Bake  a  long  rouler  of  dough,  when  it  is  ftuck 
well  with  cloves ;  let  it  thoroughly  bake,  and 
hang  it  in  your  calk,  and  it  will  remove  the  ill 
fcent  from  the  wine,  by  gathering  it  to  itfelf. 

Fo  remedy  a  hitter  or  fower  Scent. 

Take  half  a  peck  of  barley,  and  boil  it  in  two 
quarts  of  water,  till  one  half  of  the  water  be  waf¬ 
ted  ;  ftrain  it,  let  it  fettle  well,  and  pour  it  into  the 
wine-cafk,  ftirring  it,  without  touching  the  lees. 

F o  f of  ten  Green  Wine . 

Put  in  a  little  vinegar,  wherein  litharge  has 
been  well  fteepech  and  boil  fome  honey  to  draw  out 
the  wax  \  ftrain  it  through  a  cloth,  and  put  a  quart 
of  it  into  a  tierce  *  and  this  will  mend  it  in  fummer 
efpecially  :  fome,  when  they  perceive  the  wine 
turning,  putin  a  ftone  of  unflacked  lime :  this  will 
make  it  very  good. 

Fo  keep  Wine  from  fower  ing. 

Boil  a  gallon  of  wine,  with  fome  beaten  oyfter- 
Chells  and  crabs  claws  calcined  ;  ftrain  out  the  llr 
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quid  part,  and  when  it  is  cool  put  it  into  green 
wine,  and  it  will  give  it  a  pleafant  lively  tafte. 

To  fweeten  Wine . 

Fill  it  upon  the  lees,  put  a  handful  of  the  flowers 
of  clary,  and  infufe  in  it  ;  add  a  pound  of  muftard- 
feed  dry  ground,  which  in  a  bag  mull  be  funk  to 
the  bottom  of  the  ca(k. 

Artificial  Malm  fey. 

Take  Englifh,  galingale  cloves,  each  a  dram  ;v 
beat  them  to  powder,  and  infufe  them  a  day  and  a 
night  in  a  pint  of  aqua  vitae,  in  a  a  wooden  vefiel 
kept  clofe  covered  ;  then  put  it  into  good  claret, 
and  it  will  make  twelve  or  fourteen  gallons  of  good 
malm  fey  in  five  or  fix  days ;  the  drugs  may  be 
hung  in  a  bag  in  the  calk. 

7  0  make  Wine  fettle  well . 

Take  a  pint  of  wheat,  and  boil  it  till  it  burft  in 
a  quart  of  water,  and  become  very  foft ;  then 
fqueeze  it  through  a  new  linen  cloth,  and  put  a 
pint  of  the  liquid  part  into  a  hogfhead  of  un fettled 
white  wine,  and  it  will  fine  it. 

To  make  Wormwood  Wine. 

Take  a  good  brifk  Rhenifli  wine,  or  white  wine, 
and  hang  a  pound  of  Roman  wormwood  in  a  bag 
into  it,  clean  (tripped  from  the  grofs  (talks,  and 
Well  dried;  and  in  ten  or  twelve  days  infufion  it 
will  give  it  a  tafle  and  curious  colour  beyond  what 
it  had  before :  this  may  be  done  as  it  is  drawn,  by 
dropping  three  or  four  drops  of  chemical  fpirit,  or 
oil  of  wormwood,  into  a  quart  of  wine. 

To  make  Rough  Claret. 

Put  a  quart  of  claret  to  two  quarts  of  does,  bake 
them  in  a  gentle  oven  till  they  have  ilewed  out  a 

great 
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great  part  of  their  moifture,  then  pour  off  what  il¬ 
liquid,  and  fqueeze  out  the  reft  5  and  half  a  pint  of 
this  will  rough  ten  gallons. 


T 0  recover  the  loft  Colour  of  White  Wine,  or  Rhe- 

nifh  Wine. 

y  ■'  ‘  , 

»  To  do  this  eftettually,  rack  the  wine  from  the 
lees,  and  if  the  colour  of  the  wine  be  faint  and 
tawny,  put  in  coniac-lees,  and  pour  the  wine  upon 
them,  rolling  and  jumbling  them  together  a  con- 
fiderable  time  ifr  the  cafk  *  in  ten  or  twelve  days 
rack  off  the  wine,  and  it  will  be  of  a  proper  colour, 
and  drink  brifk  and  fine. 


To  prevent  the  Decay  of  lowering  Winel 

Take  roach-allum  powdered,  an  ounce,  draw 
out  four  gallons  of  the  wine,  and  ftrew  the  powder 
in  it ;  beat  it  well  for  the  fpace  of  half  an  hour, 
then  fill  up  the  cafk,  and  fet  it  on  broach,  being 
careful  to  let  it  take  vent ;  by  this  means,  in  three 
or  four  days#  you  will  find  it  a  curious  brifk  wine. 


Of  Racking  Wine . 

This  is  done  with  fuch  inftruments  as  are  ufefuf, 
and  appropriated  to  the  manner  of  doing  it,  and 
cannot  be  fo  well  defcribed  by  words  as  by  feeing  it 
done  ^  however,  this  obferve  in  doing  it :  Let  it  be 
when  the  wind  fets  full  North,  and  the  weather  is 
temperate  and  clear,  that  the  air  may  the  better 
agree  with  the  confutation  of  the  wine,  and  make  it 
take  more  kindly.  It  is  moreover  moft  proper  to 
be  done  in  the  increafe  of  the  moon,  when  fhe  is 
under  the  earih,  and  not  in  full  height,  &c. 


To  make  Wines  fcent  well%  and  give  them  a  curious 

Flavour . 

Take  powder  of  fulphur,  two  ounces,  half  an 
ounce  of  calamus,  incorporate  them  well  together, 

and 


C  33  j 

&nd  put  them  into  a  pint  and  a  half  of  orange- 
water;  let  them  fleep  in  it  a  ccnfiderable  time,  and 
then,  drawing  off  the  water,  melt  the  fulphur  and 
calamus  in  an  iron-pan,  and  dip  in  it  as  many  rag& 
as  will  foak  it  up,  which  put  into  tht  calk  ;  then 
rack  your  wine,  and  put  in  a  pint  of  role- watery 
and  flopping  the  hoglhead,  roll  it  up  and  down 
half  an  hour,  after  which  let  it  continue  fliil  two 
days,  and  by  fo  ordering  any  Gafcoigne,  or  red 
wine*  it  will  have  a  pleafant  fcent  and  guft. 

To  mend  Wines  that  Rope . 

When  you  have  fet  your  calk  abroach,  place  a 
toarfe  linen  cloth  before  the  bore,  then  put  in  the 
linen,  and  rock  it  in  a  dry  cafk ;  add  five  or  M 
ounces  of  the  powder  of  allum,  roll  and  jumble 
them  fufikiently  together,  and  upon  fettling  it  will 
be  fined  down,  and  prove  a  very  fluid  pleafant  wine* 
both  in  tafle  and  fcent. 

T o  mend  White,  or  Rhenifh  Wines. 

If  thefe  wines  have  an  unpleafant  tafle,  the  beft 
way  is  fpeedily  to  draw  either  of  them  half  off*  and 
to  either  of  the  halves  put  two  gallons  of  new 
milk,  a  handful  of  bay-falt,  and  as  much  rice  % 
mix  and  beat  them  well  together  for  half  an  hour, 
with  a  flaff,  or  paddler,  then  fill  up  the  cafk,  and 
when  you  have  well  rolled  it*  turn  it  over  in  the 
lees,  and  two  or  three  days  after  you  may  broad! 
it,  and  it  will  drink  very  fine  and  brifk. 

Another  way  to  mend  the  Colour  of  White  Wities,  &c* 

Take  a  gallon  or  more  of  morning9s  milk*  put  it 
into  the  cafk,  and  mix  it  well  with  rolling  *,  then, 
when  you  perceive  it  is  well  fettled,  put  in  three  or 
four  ounces  of  ifing-glafs,  and  about  a  quarter  of  a 
pound  of  loaf-fugar,  fine  fcraped,  and  then  fill  up 
the  hogiheadj  or  other  cafk,  and  roll  it  four  or 
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five  tifnes  over;  and  this  will  bring  it  to  a  colour 

and  finenefs. 

T o  meliorate ,  or  better  Vicious  Wine* 

Let  your  wine,  in  this  cafe,  be  what  it  will,  your 
bufinefs  is  to  take  a  pint  of  clarified  honey,  a  pint  of 
water,  wherein  raifins  of  the  fun  have  been  well 
deeped,  three  quarters  of  a  pint  of  good  white  wine, 
or  claret,  according  as  the  colour  of  your  wine  is ;  let 
them  fimmer,  and  boil  a  little  over  a  gentle  fire,  to 
the  confumption  of  a  third  part,  taking  off  the  fcum 
as  fail  as  it  rifes ;  put  it  very  hot  into  the  vitiated 
wine,  and  let  it  {land,  the  bung-hole  being  open  ; 
then  in  a  linen  bag  put  a  little  bruifed  mace,  nut¬ 
meg,  and  cloves,  and  hang  the  bag  in  the  wine,  by 
a  firing,  for  three  or  four  days ;  and  fo  either  new 
or  old  wine  will  not  only  be  fined,  but  much  better¬ 
ed  ;  for  by  this  means  they  are  reflored  from  their 
foulnefs  and  decay,  and  yield  a  good  fcent  and  tafle  : 
you  may,  to  perfect  this  work  the  more,  when  you 
take  out  the  fpice,  hang  in  a  fmall  bag  of  white 
muffard-leed,  a  little  bruifed,  and  the  work  is  done* 

To  make  Ice  in  Summer ,  and  Cooling  Wine, 

To  make  ice,  take  a  (lone  bottle  that  will  hold 
about  three  quarts  of  water  ;  put  into  it  three 
ounces  of  refined  falt-petre,  half  an  ounce  of  Flo¬ 
rence  orrife,  and  fill  it  with  water  boiling  hot ;  flop 
it  clofe,  and  immediately  let  it  down  into  a  well, 
where  it  muff  remain  three  or  four  hours  ;  and 
when  you  break  the  bottle  you  will  find  it  full  of 
hard  ice:  or  for  want  of  this  opportunity,  dif- 
folve  a  pound  of  nitre  in  a  bucket  of  water,  and  it 
will  cool  your  bottles  exceedingly. 

General  OBSERVATIONS. 

Take  fait  of  tartar,  and  pour  diddled  vinegar  on 
ir,  till  it  is  adatiated,  every  time  you  draw  off  the 

phlegm, 
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phlegm,  and  then  diftil  it  into  a  coated  retort  by 
degrees  ;  and  re&ify  the  oil  through  the  fpirit  of 
vitriol,  which  will  render  it  lucid,  fragrant,  and  very 
pleafant.  A  fmall  quantity  of  the  powder  put  into 
wine,  hung  in  a  fine  linen  rag  in  the  cafk,  will  re- 
frefh  and  meliorate,  if  not  recover,  foul,  pricked, 
or  faded  wine,  in  a  fhort  time. 

Wines  may  be  alfo  enriched  by  the  efiential  and 
fragrant  oils,  made  in  fuch  a  manner  as  to  incorpo¬ 
rate  with  water  or  fpirits  of  wine,  or  other  wine* 
Alter  being  diluted  by  proper  fermentation,  they 
are  eafily  united,  and  the  body  of  the  wine  much 
enriched. 

Having  gone  through  this  part  of  my  under¬ 
taking,  it  is  necefiary  to  obferve,  that  although  I 
have  been  very  exadt  in  fpecifying  the  particular 
quantity  of  each  ingredient  ufed  in  the  making,  as 
well  as  mending  the  wines  treated  of,  yet  every 
man’s  palate  fhould  be  confulted  by  thofe  who  are 
employed  to  do  the  bufinefs;  and  your  own  judg¬ 
ment  will  direft  you  how  to  lefien  or  increafe  any 
part,  in  proportion,  according  to  the  talte  of  the 
employer. 

The  Art  of  Distilling. 

.0 

To  make  Surfeit  Water . 

TAKE  fcurvy-grafs,  brook-lime,  water-crefies, 
Roman  wormwood,  rue,  mint,  balm,  fage, 
clivers,  of  each  one  handful  ;  green  merery  two 
handfuls ;  poppys,  if  frefh  hall  a  peck,  if  dry  a 
quarter  of  a  peck;  cochineal,  fix  pennyworth  ,  faf- 
fion,  fix  pennyworth  ;  annifeeds,  carrawy-feeds* 
corriander-  feeds,  cardamon-feeds, of  each  an  ounce  s 

h  z  liquorice 
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liquorice  two  ounces  fcraped,  figs  fplit  a  pounds 
ratlins  of  the  fun  doned  a  pound,  juniper  berries 
an  ounce  bruifed,  nutmeg  an  o  >nce  beat,  mace  an 
ounce  bruifed,  fweet  fennel  feeds  an  ounce  bruifed, 
a  few  flowers  of  rofemary,  marigolds  and  fage- 
flowers  ;  put  all  thefe  into  a  large  fioqe  jar,  and 
put  to  them  three  gallons  of  French  brandy  *,  cover 
it  clofe,  and  let  it  ftand  near  the  fire  for  three 
weeks.  Stir  it  three  or  four  times  a  week,  and 
take  ca>  e  to  keep  it  clofe  flopped,  and  then  drain 
it  off  ^  bottle  the  liquor,  and  pour  on  the  ingre« 
dients  another  gallon  of  French  brandy.  Let  it 
ftand  a  week,  dirring  it  once  a  day,  then  diftil  it 
in  a  cold  dill,  and  this  will  make  fine  white  furfeit 
water. 

This  water  may  be  made  at  any  time  of  the  year 
in  London,  becaufe  the  ingredients  are  always  to  be 
had,  either  green  or  dry  but  it  is  the  bed  made 
jn  dimmer. 

The  Way  to  ufe  the  StilL 

Ton  mud  lay  the  plate,  then  wood-afhes  thick 
at  the  bottom,  then  the  iron  pan,  which  you  are  to 
fill  with  your  walnuts  and  liquor,  then  put  on  the 
head  of  the  dill,  make  a  pretty  brifk  fire  till  the 
dill  begins  to  drop,  then  flacken  it  fo  as  jud  to 
have  enough  to  keep  the  dill  at  work,  mind  all  the 
time  to  keep  a  wet  cloth  over  the  head  of  the  dill 
all  the  time  it  is  at  work,  and  always  obferve  not 
to  let  the  dill  work  longer  than  the  liquor  is  good, 
and  take  care  you  don’t  burn  the  dill  5  and  thus 
you  may  diltil  what  you  pleafe.  If  you  draw  the 
dill  too  far  it  will  burn,  and  give  your  liquor  a  bad 
fade,  ~ 

Hyfterical  Water. 

Take  betony,  roots  of  lovage,  feeds  of  wild 
parfnips,  of  each  two  ounces,  roots  of  fingle  piony 
four  ounces,  of  the  mifletoe  of  the  oak  three 

ounces, 
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ounces,  myrrh  a  quarter  of  an  ounce,  caftor  half 
an  ounce  beat  all  the fe  together,  and  add  to  them 
a  quarter  of  a  pound  of  dried  millepedes  $  pour  on 
thefe  three  quarts  of  mugwort  water,  and  two  quarts 
of  brandy ;  let  them  (land  in  a  clofe  veffel  eight  days, 
then  diftil.it  in  a  cold  ftill  pofted  up.  You  may 
draw  off  nine  pints  of  water,  and  iweeten  it  to 
your  tafte.  Mix  all  together,  and  bottle  it  up. 

Plague  Water. 

Take  a  handful  of  the  root  of  angelica,  dragon, 
may  wort,  mint,  rue,  cafduus,  origany,  winter- 
favoury,  broad  thyme,  rofemary,  pimpernel i,  iage, 
fumetory,  coltsfoot,  fcabeus,  burridge,  faxafreg, 
bittony,  liverworch,  jarmander  ;  the  like  quantity 
of  the  flowers  pf  wormwood,  fuckery,  hyfop,  agri¬ 
mony,  fennel,  cowflips,  poppy s,  plaintain,  fetroyf, 
vocvain,  maidenhair,  mother-wort,  cowage,  gol¬ 
den-rod,  cromweil,  dill  ;  and  of  the  feeds,  hart’s 
tongue,  hprehound,  fennel,  meleolet,  St.  John- 
wort,  comfrey,  featherfew,  red  role-leaves,  wood- 
forrel,  peilitory  of  the  wall,  heart’s  eafe,  centory, 
fea-drink  ;  one  pound  of  Gentian-root,  dock- root, 
butter  bur- root,  piony  root,  bay-berries,  juniper- 
berries  ;  one  ounce  of  nutmegs,  one  ounce  of 
cloves,  and  half  an  ounce  of  mace  ^  pick  the  herbs 
and  flowers,  and  fhred  them  a  little.  Cut  the 
roots,  bruife  the  berries,  and  pound  the  fpices  fine  ; 
take  a  peck  of  green  walnuts,  and  chop  them  frnall, 
mix  all  thefe  together,  and  lay  them  to  fteep  in 
fack-lees,  or  any  white  wine- lees  ;  if  not  in  good 
fpirits,  but  *wine-lees  are  belt.  Let  them  lie  a 
week  or  better  *,  be  fure  to  ftir  them  once  a  day 
with  a  flick,  and  keep  them  clofe  covered,  then  ftill 
them  in  an  alembic  with  a  flow  fire,  and  rake  care 
your  ftill  does  not  burn.  The  firft,  fecond,  and 
third  running  is  good,  and  fome  of  the  fourth. 
|-et  them.  ftand  till  cold,  then  put  them  together. 

Red 
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Red  Rofe-Buds , 

Wet  your  rofes  in  fair  water;  Four  gallons  of 
rofes  will  take  near  two  gallons  of  water ;  then  ftill 
them  in  a  cold  ftill  ;  take  the  fame  ftilled  water, 
and  put  it  unto  as  many  frefh  rofes  as  it  will  wet, 
and  ftill  them  again. 

Mint,  balm,  parfley,  and  pennyroyal  water,  dif- 
til  the  fame  way. 

Treacle  Water. 

•  '  ?•  f  ’i  *  •.*"*  ~  .  .  i  4  ■  '  *  ■  2 

Take  the  juice  of  green  walnuts  four  pounds,  of 
rue,  carduus,  marygold,  and  balm,  of  each  three 
pounds,  of  butter  but  half  a  pound,  roots  of  bur¬ 
dock  one  pound,  angelica  and  m after  wort,  of  each 
half  a  pound,  leaves  of  fcordium  fix  handfuls,  Ve^ 
nice  treacle  and  mithridate  of  each  half  a  pound, 
old  Canary  wine  two  pounds,  white  wine  vinegar 
fix  pounds,  juice  of  lemon  fix  pounds,  and  diftil 
this  in  an  alembic.  ' 

•  ;  .  ;  i  j  i  ,  v' 

Walnut  Water . 

*  '  -  • : ;  f  -  r  ■ , 

Take  a  peck  of  fine  green  walnuts,  bruife  them 
well  in  a  large  mortar,  put  them  in  a  pan  with  a 
handful  of  balm  bruifed,  put  two  quarts  of  good 
French  brandy  to  them,  cover  them  clofe,  and  let 
them  lie  three  days;  the  next  day  diftil  them  in  a 
cold  ftill  ;  from  this  quantity  draw  three  quarts, 
which  you  may  do  in  a  day. 

Milk  Water . 

Take  two  handfuls  of  wormwood,  as  much  car- 
dus,  as  much  rue,  four  handfuls  of  mint,  as  much 
balm,  half  as  much  angelica  ;  cut  thefe  a  little,  put 
them  into  a  cold  ftill,  and  put  to  them  three  quarts 
of  milk.  Let  your  fire  be  quick  till  your  ftill  drops, 
and  then  flacken  your  fire.  You  may  drawoff  two 
quarts.  The  fir  ft  quart  . will  keep  all  the  year. 
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Black  Cherry  Water l 

Get  fix  pounds  of  black  cherries,  and  bruife 
them  final! ;  then  put  to  them  the  tops  of  rofe- 
mory,  fweet  marjoram,  fpearmint,  angelica,  balm, 
marygold  flowers,  of  each  a  handful,  dry*d  violets 
one  ounce,  annifeeds  and  fweet  fennel-feeds,  of 
each  half  an  ounce  bruifed ;  cut  the  herbs  final], 
mix  all  together,  and  diftil  them  off  in  a  cold  dill. 


The  Modem  Method  of  Pick¬ 
ling  and  Preferving. 


*to  pickle  ASPARAGUS. 

TAKE  care  to  pick  out  the  larged  and  fined 
fort,  and  cut  off  all  the  white  ends,  and 
wafh  the  green  part  in  fpring -water,  till 
they  are  very  clean.  Then  let  them  lie  in  freih 
water  for  three  hours  ;  put  a  dew-pan  filled  with 
fpring-water,  and  a  handful  of  fait,  on  the  fire, 
and  as  it  boils,  put  the  grafs  in  loofe,  and  not  too 
many  at  a  time,  for  iear  of  bruifing  the  heads. 
Let  them  lay  in  it  till  they  are  fcalded,  and  take 
them  out,  and  lay  them  loofe  on  a  cloth  to  cook 
You  mud  prepare  your  pickle  before-hand  in  this 
manner.  To  four  quarts  of  vinegar,  put  one 
quart  of  fpring-water,  a  large  handful  of  bay  fait, 
and  boil  them  together  ;  then  put  the  afparagus 
into  a  large  jar ;  and  add  two  nutmegs,  a  quarter 
of  an  ounce  of  mace,  and  the  fame  quantity  of 
white  pepper  whole,  to  a  gallon  of  the  pickle,  and 
pour  it  in  the  jar  or  jars  where  you  placed  your 
afparagus.  Take  a  piece  of  linen  cloth,  three  or 
four  times  doubled,  and  cover  the  top  of  the  jar; 

and 
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and  after  (landing  thus  for  feven  days,  boil  til# 
pickle  again,  and  pour  it  on  hot  over  them  ;  and 
do  the  fame  about  eight  days  after  that.  As  fooni 
as  they  grow  cold,  cover  and  t\6  the  top  of  the  jar 
clofe  with  a  bladder  and  a  bit  of  leather.  They  will 
be  fit  for  ufe  in  a  fortnight. 

CAULIFLOWERS. 

CHUSE  the  larged  you  can,  though  they 
fhould  not  be  over  ripe,  and  pull  them  into 
little  pieces  or  fprigs,  and  pick  the  fmall  leaves 
from  them.  Fill  a  large  broad  dew-pan  with 
fpring- water,  and  fet  it  over  the  fire  till  it  boils  % 
then  put  the  flowers  in,  and  add  two  ounces  of 
white  fait,  and  let  them  boil  quick  for  about  a 
minute,  or  fcarce  fo  much  *,  take  them  out  gently 
with  a  flice,  and  throw  them  into  cold  water,  and 
lay  them  on  a  cloth  to  dry.  Take  bottles  with  wide 
mouths,  or  jars,  and  put  them  in,  and  fill  the 
bottles  with  vinegar  that  has  been  didilled,  and 
add  three  or  four  blades  of  mace,  and  a  nutmeg 
diced  thin.  Cover  the  bottles  well  with  the  fat  of 
mutton,  then  tie  them  with  a  bladder,  and  over 
that  with  leather,  very  clofe.  After  danding  a- 
bout  a  month,  open  them,  and  perhaps  the  pickle 
will  have  a  fweetidi  tade;  you  mud  then  pouf 
away  the  vinegar,  and  put  frefh  in,  with  taking 
the  fpice  out.  They  will  eat  well  in  three  weeks^ 
or  Ids. 

ONIONS. 

TH  E  mod  proper  fize  for  pickling  are  thofe 
about  the  fize  of  a  common  walnut,  though 
fome  people  chufe  them  lefs.  Take  a  proper  quan¬ 
tity,  and  drip  off  the  out  fide  coat ;  boil  them  once 
in  water  till  they  begin  to  grow  tender,  drain  them 
dry,  and  let  them  ftand  to  cool ;  then  drip  off  the 
fecond  and  third  fkin,  and  dry  them  with  a  foft 


[  4r  ] 

linen  rag,  and  let  them  be  quite  cold.  Put  them  In¬ 
to  wide  mouth’d  glafles  or  bottles,  and  add  five  or 
fix  bay-leaves,  and  to  a  quartern  of  onions  put  a 
quarter  of  an  ounce  of  mace,  or  thereabouts,  and 
two  races  of  ginger  diced*,  and  fhake  the  glades  a- 
bout,  that  the  ingredients  may  be  properly  mixed; 
to  each  quart  of  vinegar,  put  about  two  ounces  of 
bay  fait,  and  boil  it,  being  careful  to  take  the  feum 
off  as  it  rifes,  and  when  it  is  cold,  fill  the  glades 
or  bottles;  dip  a  bladder  in  vinegar,  and  tie  ic 
down  ciofe.  When  you  take  out  any  quantity, 
you  fiiouid  put  in  freifi  vinegar,  as  the  pickle  will 
wafte. 

FRENCH  BEANS. 

GATHER  as  many  French  beans  as  you 
think  proper,  not  over-grown,  and  take  the 
firings  away  in  the  fame  manner  as  if  you  was  to 
boil  them;  put  them  in  a  ftone  jar,  and  cover  them 
with  fpring- water ;  to  every  gallon  of  water  put  as 
much  fait  as  will  make  it  bear  an  egg ;  put  it  over 
the  fire,  and  let  it  boil  about  five  minutes,  then 
pour  it  over  the  French  beans,  and  cover  them 
with  a  pewter  difh  and  a  woollen  cloth  over  it; 
let  them  fiand  one  day  covered  or  tied  ciofe  down. 
Then  take  them  out,  and  fpread  them  on  a  cloth, 
and  put  another  over  to  dry  them.  As  foon  as  they 
are  pretty  dry,  wipe  the  jar  clean,  and  putin  the 
French  beans,  and  about  half  a  handful  of  fennel 
and  dill.  You  mull  prepare  your  pickle  in  the 
following  manner :  put  a  quart  of  fine  fpring  water 
to  three  quarts  of  vinegar,  or  in  propor  tion  to  the 
quantity  you  pickle,  as  the  liquor  fhould  juft  cover 
them  *,  and  throw  in  a  little  bay  fait,  and  a  very 
fmall  quantity  of  white  fait;  put  a  nutmeg,  cut  in 
quarters,  a  quarter  of  an  ounce  of  cloves,  a  quarter 
of  an  ounce  of  mace,  a  quarter  of  an  ounce  of 
whole  pepper,  and  a  large  race  of  ginger  diced,  to 
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every  gallon  of  pickle  *,  boil  all  thefe  together  i n  a 
copper  pot,  and  pour  it  Raiding  hot  on  your 
French  beans,  covering  them  over  with  the  liquor. 
After  Handing  30  or  40  hours,  boil  the  pickle  again, 
and  pour  it  over  them  as  above*,  and  in  two  days 
afterwards,  boil  it  again,  and  do  as  before.  When 
they  are  cold,  cover  and  tie  them  clofe  with  a  blad¬ 
der  and  leather,  taking  care  to  keep  them  well 
covered  every  time  you  ufe  any  ;  and  they  fhould 
never  be  taken  out  but  with  a  wooden  fpoon,  It 
is  necefifary  to  obferve,  that  you  are  not  to  take  out 
the  fpices  you  have  put  into  the  jar  when  you  boil 
the  pickle,  as  it  will  lpoil  its  flavour.  The  pickle 
will  ferve  a  fecond  year,  by  boiling  it  up  again. 

G  E  R  K  I  N  S. 

IO  avoid  repetition,  the  beft  method  to  ma¬ 
nage  them  is  exactly  as  the  French  beans. 


E  E  T-R  O  O  T. 

|UT  fpring- water  in  a  pot  over  the  fire,  and 
when  it  boils  put  in  the  beet-root,  and  let  it 
boil  till  it  is  tender;  peel  it,  put  it  in  a  Hone  jar, 
and  pour  as  much  vinegar  and  fpring- water  as  will 
cover  it  •,  let  there  be  one-third  more  vinegar  than 
water,  and  put  it  in  a  pan  firH,  and  feafon  it  with 
fait  to  your  palate,  and  Air  it  till  the  fait  is  diflolved, 
then  pour  it  over  the  beet,  and  tie  it  clofe  down. 
The  pickle  mu  ft  not  be  boiled. 

PEACHES. 

PEACHES  for  pickling  fhould  be  at  their 
full  growth,  and  gathered  immediately  be¬ 
fore  they  are  ripe  ;  chufe  thofe  that  are  not  bruifed. 
Take  as  much  furing- water  as  will  cover  them, 
and  put  as  much  common  and  bay  fait  as  will  make 
it  bear  an  egg  ;  put  in  the  peaches,  and  let  the 
water  cover  them.  After  Handing  about  three 

days. 
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days,  take  them  out,  and  dry  them  foftly  with  a 
fine  linen  cloth  ;  put  them  in  the  jar,  or  glafs  bot¬ 
tle  with  a  large  mouth,  and  fill  it  with  the  beft 
white  wine  vinegar  ^  add  one  pint  of  the  bed  muf- 
tard,  half  an  ounce  of  cloves,  mace,  and  nutmegs, 
three  heads  of  garlic,  and  fome  diced  ginger,  to 
each  gallon (lefs  quantities  in  proportion)  take  care 
to  mix  the  pickle  well,  and  pour  it  over  the  peaches. 
Then  tie  them  clofe  with  a  bladder  and  leather,  and 
in  fix  or  eight  weeks  they  will  eat  fine.  Some 
cut  them  acrofs  with  a  knife,  take  out  the  Hones, 
and  after  filling  them  with  good  muftard,  a  little 
garlic,  horfe  radidi,  and  ginger,  tie  them  together 
again.  It  is  a  very  relifhing  way.  You  fhould 
keep  the  jar  always  filled  with  vinegar,  as  they 
wade  in  keeping. 

NECTARINES  and  APRICOTS. 

)ing  thefe,  is  as  before 


WHITE  PLUMBS. 

FOLLOW  the  fame  method ;  and  if  the  plumbs 
have  dalks  on,  do  not  pick  them  off. 

WHITE  MUSHROOMS. 

ET  the  fined  fmall  bottoms,  cut  the  lower 


part,  an  d  rince  them  well  with  a  piece  of  flan¬ 
nel  through  three  or  four  waters ;  fet  them  over  a 
fire  in  a  dew -pan  filled  with  good  fpringwater,  and 
throw  in  a  handfui  of  fait.  Asfoon  as  it  boils,  pour 
the  mufhrooms  in,  and  after  boiling  about  five 
minutes,  drain  them  through  a  cullender  for  a 
minute,  and  then  lay  them  on  a  piece  of  linen  cloth, 
and  cover  them  with  another.  The  pickle  fhould 
be  prepared  before-hand  in  the  following  manner: 
put  one  gallon  of  vinegar  into  a  cold  dill,  and  add 
about  half  a  pound  of  the  bed  bay  fait,  (to  every 
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gallon  half  a  pound  of  fait,  and  the  other  ingreJ 
clients  in  proportion)  a  quarter  of  an  ounce  of 
cloves,  one  nutmeg  cut  in  four  parts,  and  cover  the 
top  of  the  {till  with  a  wet  cloth,  keeping  it  always 
wet,  or  rather  as  it  dries,  changing  it  for  one  tnat  is 
wet.  Let  it  be  a  gentle  fire;  ir  too  fierce,  you  may' 
burn  the  bottom  of  the  {till.  As  long  as  you  tai  te 
the  acid,  keep  drawing  it  off  in  bottles,  arid  before 
it  is  cold  put  in  mulhrooms,  potting  i  >  here  and 
there  a  few  blades  of  mace  and  a  Hire  of  nutmegs 
(the  nutmeg  fhould  be_boiled  a  few  minutes  in  a 
little  vinegar,  as  it  will  be  eafier  to  fiice  it  when 
hot)  then  pour  fome  melted  mutton  fat  over  the 
top  in  the  bottles,  well  {trained;  fome  put  oil  over, 
but  1  think  mutton  far  better. 

Another  Way  to  Pickle  MUSHROOMS. 

FTER  wafhing  them  clean  in  fpring  water, 
dry  them  well,  and  put  them  into  little  bot¬ 
tles  ;  (lice  a  nutmeg  boiled  in  vinegar  very  thin, 
and  take  a  few  blades  of  mace  ;  fill  the  bottles  with 
fugar-vinegar  and  fpring*  water,  both  cold  ;  pour 
fome  mutton-fat  at  the  top  of  the  bottles,  and  tie 
them  clofe  as  ufual.  They  will  retain  a  fine  fla¬ 
vour  done  this  way,  as  if  newly  gathered,  and  a 
fpoonful  of  the  pickle  put  into  any  fauce,  will  give 
an  agreeable  flavour,  tho*  they  will  not  retain  the 
whicenefs  of  thofe  above  mentioned. 

MUSHROOMS  for  Sea . 

TAKE  a  piece  of  flannel,  and  wafh  them 
clean  in  fait  and  water  *,  throw  a  little  fait 
over  them,  and  let  them  boil  about  two  minutes  in 
their  own  liquor;  drain  them  through  a  fieve,  and 
fpread  them  on  a  linen  cloth;  after  they  are  cold, 
put  them  in  wide-mouth’d  bottles  with  a  tolerable 
quantity  of  whole  mace,  a  fliced  nutmeg  (the  nut¬ 
meg  boiled  as  above)  and  a  few  cloves.  Boil  your 
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own  fligar-vinegar,  and  a  good  deal  of  whole  pep¬ 
per,  fome  races  of  ginger,  and  three  or  four  bay- 
leaves  ;  boii  the  whole  a  few  minutes,  drain  it* 
and,  when  cold,  pour  it  into  the  bottles,  and  put 
fome  fryed  mutton-fat  on  the  top  •,  then  cork  the 
bottles,  and  tie  them  with  a  bladder  and  leather  to 
keep  them  as  clofe  as  poffible,  and  fet  them  in  a 
cool  place.  This  is  the  only  method  for  pickling 
them  for  voyages,  and  has  been  often  proved  to  be 
the  belt,  as  feveral  captains,  for  whom  I  have  done 
them*  can  atteft. 

MUSHROOMS  without  Pickle . 

PICK  the  larged  fort,  peel  them,  and  fcrapethe 
infide  clean  ;  put  them  in  a  fauce-pan,  with 
a  little  lalt,  and  boil  them  in  their  own  liquor,  drain 
them  through  a  fieve,  and  put  them  into  a  cool 
oven  on  tin-plates  *,  do  this  often  till  they  are  quite 
dry,  and  then  put  them  in  a  jar,  tied  tight  down, 
and  keep  them  in  a  very  dry  place.  This  way  of 
managing  mufhrooms  makes  them  as  fine  to  the 
eye  as  truffles,  and  they  will  have  a  delicious  fla~ 
vour  in  the  mouth. 

PURPLE  CABBAGE. 

GE  T  two  fine  dole  red  cabbages,  two  cauli¬ 
flowers,  not  over-ripe,  half  a  peck  of  fine 
kidney- beans,  fix  cloves  of  garlic,  ftuck  on  fix 
flicks ;  wafh  the  whole  in  fpring-water,  and  juft  let 
them  boil  up;  then  drain  them  in  a  fieve,  and  lay 
the  cabbage  on  a  table  in  feparate  leaves,  and  throw 
bay  fait  on  them.  Dry  them  in  a  very  flow  oven, 
or  in  the  fun,  it  it  fliould  fhine  hot  and  clear;  they 
mull  be  quite  dry.  When  this  is  done,  make  the 
pickle  with  four  quarts  of  the  bed  white  wine  vine¬ 
gar,  one  quart  of  fpring-water,  one  ounce  of  white 
pepper  ;  boil  the  whole  for  twenty  minutes,  and 
let  it  ftand  till  quite  cold  ;  cut  in  pieces  about  four 

ounces 


I 


C  46  3 

ounces  of  ginger,  throw  fait  over  it,  and  let  it  ftand 
fix  days  *  get  half  a  pound  of  the  belt  mudard- 
feed,  rince  it  in  fair  water,  and  lay  it  open  to  dry  5 
as  foon  as  it  is  quite  dry,  pound  half  of  it.  The 
ingredients  being  all  ready,  take  the  jar,  and  put 
a  row  of  cabbage  at  bottom,  a  layer  of  beans  and 
iCauliflowers,  and  fprinkle  between  each  row  the 
mudard-feed,  ginger,  and  Torn e  black  and  Jamai¬ 
ca  pepper,  and  mix  about  an  ounce  of  turmerick 
root  powdered ;  then  put  in  the  pickle,  which  muff 
cover  the  whole.  It  will  not  be  fit  for  ufe  in  Jefs 
than  fixteen  or  eighteen  days.  This  is  e deemed 
a  fine  relifhing  pickle. 

RED  CABBAGE. 

'  J  *  V  -  ‘  ...  i  *  *  ’  •  1  i  „  v 

THOUGH  red  cabbage  is  chiefly  ufed  by 
way  of  garnifhing  difhes,  fallads,  pickles* 
&c.  yet  as  it  is  a  pickle  many  people  are  fond  of, 
being  very  cheap,  I  fhall  give  the  following  as  the 
bed  method.  Slice  the  cabbage  thin,  and  put 
vinegar,  fait,  and  an  ounce  of  alMpice  cold.  Co¬ 
ver  it  very  clofe,  and  it  will  be  good  for  ufe  in  a 
week’s  time.  •; 

BARBERRIES. 

TAKE  an  equal  quantity  of  white  wine  vine¬ 
gar  and  fpfing- water,  and  put  half  a  pound  of 
frx-penny  powder-fugar,  and  a  quarter  of  a  pound 
of  white  fait,  to  every  quart  of  the  liquor,  and  fepa° 
rate  the  barberries  into  two  forts,  the  word  put  into 
this  liqyor,  and  the  bed  into  glades ;  then  boil  the 
pickle  with  the  word  fort ;  feum  it  very  clean,  and 
keep  boiling  it  till  it  looks  of  a  fine  colour  ;  whea 
it  is  cold,  drain  it  through  a  cloth,  and  prefs  it  as 
much  as  you  can  to  drain  every  drop  of  the  liquor, 
in  order  to  heighten  the  colour.  Let  it  dand  to 
fettle,  and  then  pour  it  lightly  off  into  the  glades 
with  a  little  of  the  pickle.  Boil  a  fmall  parcel  of 
•  ~  fennel^ 
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fennel,  and,  when  cold,  put  a  fprig  or  two  In  the 
top  of  the  pot  or  glafs,  and  tie  it  dole  with  a  blad¬ 
der  and  leather.  *Tis  a  very  agreeable  relifft. 


RED  CURRANTS. 


THESE  are  done  in  the  fame  way  as  bar¬ 
berries. 


FENNEL. 


PU  T  fome  fpring- water  on  the  fire,  and  a 
handful  of  (alt ;  as  foon  as  it  boils  tie  the  fen¬ 
nel  in  bunches,  put  them  into  the  water,  and  fcald 
them ;  then  lay  them  on  a  cloth  to  dry,  and  when 
cold,  put  it  in  a  giafs  with  fome  nutmeg  and  mace, 
fill  it  up  with  cold  vinegar,  lay  a  fprig  of  green 
fennel  on  the  top,  and  tie  it  down  with  leather  dou¬ 
bled  twice  or  three  times. 


CUCUMBERS  in  Slices. 

I  C  K  them  large,  before  they  grow  too  feedy ; 
;  and  dice  them  in  a  large  pewter  didi,  about 
the  thicknefs  of  a  crown- piece,  or  rather  thicker  ; 
dice  two  large  onions  to  every  dozen  of  cucumbers, 
lay  them  in  rows,  and  put  a  handful  of  fait  between 
each  row ;  take  anofher  difh  to  cover  them,  and 
after  letting  them  ftand  two  days,  drain  them  in  a 
cullender*,  then  put  them  into  ajar,  cover  them 
with  the  beft  white  wine  vinegar,  and  let  them  ftand 
four  or  five  hours  more.  Pour  the  vinegar  from 
them  into  a  copper  fauce»pan,  and  throw  a  little 
more  fait  in,  and  let  it  boil ;  put  alfo  a  little  mace, 
fome  whole  pepper,  a  race  of  ginger  cut  in  dices  ; 
and  then  pour  the  boiling  vinegar  on.  Be  careful 
to  keep  them  clofe  covered,  and  as  foon  as  they  are 
quite  cold,  tie  them  down.  In  a  week  they  will 
be  good  to  eat. 

•  WAL 

<  t  ■*  k.  '  v  s  .  * 
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WALNUTS  Green. 

G*7.  T  the  larged:  and  fined;  fort,  pare  them 
very  thin,  and  put  them  in  a  tub  of  fp ring- 
water  as  you  pare  them,  with  one  pound  of  bay-fatt ; 
after  letting  them  lie  in  the  water  about  twenty-four 
hours,  take  them  out,  and  put  them  in  a  done  jar ; 
between  each  layer  of  walnuts,  put  a  layer  of  vine 
leaves  both  at  top  and  bottom,  and  dll  the  jar  with 
cold  vinegar.  They  mud  dand  all  night,  and 
then  pour  the  vinegar  from  them  into  a  copper 
or  belUmetal  fkillet,  and  put  in  one  pound  of  bay- 
falt :  fet  it  over  the  dre,  and  after  it  has  boiled  a 
few  minutes,  pour  it  over  the  nuts  ;  tie  a  woollen 
cloth  over  them,  and  let  them  dand  about  feven  or 
eight  days.  Drain  the  pickle  off,  wipe  the  nuts 
clean  with  a  piece  of  flannel  or  woollen  cloth,  put 
them  into  the  jar  again  with  frefhjeaves,  and  boil 
frefh  vinegar,  then  dice  a  nutmeg,  cut  three  large 
races  of  ginger,  mace,  cloves,  and  whole  pepper,  a 
quarter  of  an  ounce  of  each  ;  and  the  fame  quantity 
of  Ordingal  pepper  mud  be  added  to  every  gallon  of 
vinegar  \  pour  it  a  fecond  time  boiling  hot  on  the 
walnuts,  and  cover  them  again-  with  a  woollen 
cloth.  When  they  have  dood  three  or  four  days, 
repeat  the  fame  again  three  or  four  times,  and,  as 
loon  as  cold,  put  in  half  a  pint  of  mudard-feed,  a 
flick  of  horfe  radidi  diced,  a  large  onion  duck 
with  cloves  in  the  middle  of  the  pot,  and  tie  them 
clofe  with  a  bladder  and  leather.  In  a  fortnights 
or  thereabouts,  they  will  be  in  good  order. 

WALNUTS  Black . 

GATHER  the  nuts  as  large  as  pofdble,  at 
their  full  growth,  before  they  are  exceffive 
hard,  and  put  them  in  fait  and  water,  with  a  little 
allum.  After  lying  two  days,  change  the  water ; 
let  them  lie  again  for  two  days  j  then  fliift  them 

again, 


t  .49  3 

dgaln,  and  after  lying  three  days  more,  take  theft! 
out  of  the  water,  and  place  them  in  the  pot  for 
pickling.  As  foon  as  you  have  filled  the  pot  half 
full,  flick  a  large  onion  with  cloves,  and  pur  it  iri 
the  middle.  Put  in  half  a  pint  of  mu  Hard  feed,  a 
quarter  of  an  ounce  of  mace ;  black  pepper,,  half 
an  ounce  ;  all-fpice,  the  fame  quantity  *  fix  hay- 
leaves,  and  a  flick  of  horfe-radifli ;  fill  the  pot, 
and  pour  boiling  vinegar  over  them  Cover  them 
with  a  plate,  and  when  cold,  tie  them  down  with  a 
bladder  and  leather.  In  about  two  months  time 
they  will  eat  well.  You  rdufl  be  careful  to  keep 
them  covered  with  pickle*,  for  which  purpofe  it  is 
fteceflary  to  make  more  pickle  than  will  cover  then! 
at  hr  ft,  in  order  to  fill  the  bottles  or  jars,  as  they 
decreafe.  The  next  year  if  any  are  left,  boil  up 
the  vinegar  again,  fcum  it,  and  when  cod,  pour 
it  over  the  walnuts.  This  fort  is  much  the  beft 
for  ufe.  If  good  ripe  vinegar  can  be  got,  you 
may  ufe  that  inflead  of  fait  and  water,  in  the  roL 
lowing  manner  i  Put  the  nuts,  prepared  as  above* 
into  your  pickling  jars,  throw  in  a  handfui  of  fait* 
a  final!  piece  of  ailum,  and  fill  them  with  ripe 
vinegar ;  then  cover  it  clofe,  and  let  them  ftand 
twelve  or  fourteen  days  *,  after  which,  pour  them 
out  or  the  pot,  wipe  the  nuts  with  a  coarfe  cloth, 
and  put  them  in  the  jar  with  the  pickle,  as  men¬ 
tioned  before.  You  need  not  boil  it  the  firft  year* 
if  you  have  any  of  the  be  ft  fugar- vinegar  of  our 
own  making,  but  pour  it  on  cold  ;  and  next  year* 
(if  any  remains)  boil  it  up  again,  fcum  it,  put  Lefts 
fpice,  and  it  will  ferve  again, 

WALNUTS  White. 

TAKE  the  largeft  fort,  before  the  {hell  be¬ 
gins  to  turn,  pare  them  thin,  till  you  can 
juft  perceive  the  white  part,  and  put  them  in  fpring- 
water  with,  a  handful  of  fait.  Let  them  foak  five 
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or  fix  hours  in  the  water,  and  lay  on  them  a  thin 
board  to  keep  them  under;  get  fome  fpring-water 
in  a  ftew  pan,  and  fet  it  on  a  charcoal-fire ;  then 
take  the  nuts  out  of  the  other  water,  and  put  them 
in  that;  let  them  fimmer  about  five  minutes,  but 
not  boil;  have  a  pan  of  fpring-water  by  you,  with 
a  handful  of  fait  in  it,  and  fiir  it  with  your  hand 
till  the  fait  diftblves.  Take  your  nuts  out  of  the 
ftew- pan  with  a  wooden  ladle,  and  put  them  into 
the  cold  water  and  fait,  and  let  them  ftand  near 
half  an  hour,  laying  the  board  on  as  before,  for,  if 
they  are  not  kept  under  the  liquor,  they  will  turn 
black;  then  take  them  out,  lay  them  on  a  cloth, 
and  cover  them  with  another  to  dry  ;  wipe  them 
foftly  with  a  fine  cloth,  put  them  into  the  jar  or 
glafs  with  fome  blades  of  mace,  and  a  nutmeg 
Diced  very  thin  ;  mix  the  fpice  between  the  nuts, 
and  pour  dtflilled  vinegar  over  them.  The  glafs 
ftiould  be  full  of  nuts,  and  it  is  beff  to  pour  clean 
mutton-fat  over  them,  before  you  tie  them  up  with 
the  bladder  and  leather.  They  eat  fine,  when 
carefully  done  this  way. 


RADISH  PODS. 


AKE  the  pickle  with  cold  faring-  water  and 


JLVjL  bay -fait,  throng  enough  to  bear  an  egg ;  put 
the  pods  in  it,  and  lay  a  board  over  them  to  keep 
them  under  the  water.  They  fhould  ftand  twelve 
days,  and  then  be  drained  through  a  fieve,  and 
laid  on  a  cloth  to  dry.  Take  the  beft  white- wine 
vinegar,  fufficient  to  cover  them,  boil  it,  and  put 
the  pods  in  ajar,  with  cloves,  mace,  ginger,  and 
Jamaica  pepper.  Pour  the  vinegar  boiling  hot 
over  them,  and  throw  a  coarfe  cloth  over  three  or 
four  times  double,  that  the  fteam  may  come 
through,  and  let  them  ftand  two  or  three  days. 
This  fhould  be  repeated  two  or  three  times ;  and 
when  it  is  cold,  put  in  a  pint  of  the  beft  muftard- 
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feed,  and  fome  horfe-radifh  ;  then  cover  it  very 
clofe,  and  they  will  be  good  in  a  few  days. 

GOLDEN  PIPPINS, 

PICK  the  largeft  pippins  fsee  from  bruifes  or 
fpots,  and  put  them  in  a  preferving-pan  with 
ipring  water,  and  fee  them  on  a  charcoal- fire. 
Keep  them  turning  with  a  fpoon,  till  they  will 
peel  ;  but  you  muft  not  let  them  boil ;  when  they 
are  fit,  peel  them,  and  put  them  again  into  water 
with  a  gill  of  the  bell:  vinegar,  and  about  a  quarter 
of  an  ounce  of  allum,  covering  them  quite  clofe 
with  a  pewter-difh.  Then  fet  them  on  a  How  char¬ 
coal-fire  again,  fo  as  not  to  boil ;  frequently  turn¬ 
ing  them  round,  till  they  look  green.  Take  them 
out,  and  lay  them  to  cool  on  a  cloth  ;  and  when 
cold,  ufe  the  fame  pickle  as  to  peaches,  onlf  in- 
ftead  of  made  muftard,  it  fhould  be  whole  mu  Hard- 
feed.  They  fhould  be  covered  clofe,  and  in  a 
month  they  will  be  fit  for  ufe. 

CODLINGS. 

T^HES  E  muft  be  greened  in  the  fame  manner 
as  pippins ;  and  when  quite  cold,  take  off 
the  eye  with  a  finall  fcoop  very  carefully,  and  as 
whole  as  pofiible  •,  the  core  muft  likewife  be  fcoop- 
’ed  out,  and  a  clove  of  garlic  and  muftard- feed  put 
in ;  then  lay  on  the  eye  again,  and  put  them  in 
wide- mouth’d  glades,  with  the  eye  uppermoft. 
The  fame  fort  of  pickle  as  is  ufed  to  peaches  muft 
do  for  the  codlings,  and  they  fhould  be  tied  down 
clofe. 

Young  ARTICHOKES,  or  SUCKERS. 

SUCKERS  or  young  artichokes  muft  be  pared 
very  neatly,  efpecially  the  ends  of  the  leaves 
and  the  ftalks;  and  feald  them  a  little  in  fait  and 
water.  When  they  are  cold,  lay  them  in  ftope 
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jars  or  wide- mouth’d  bottles,  and  put  three  blades 
of  mace,  and  three  or  four  thin  dices  of  nutmeg, 
in  each  bottle,  and  fill  them  with  fugar- vinegar, 
of  your  Qvvn  making,  or  diddled  vinegar,  and 
fpring  water,  an  equal  quantity  of  each  ;  then  flop 
(the  bottles  down.  I  prefer  the  fugar-vinegan  The 
leaves  of  the  artichokes  fhould  not  be  hard. 

i  V  ■  ' 

ARTICHOKE  BOTTOMS. 

^  artichokes  for  this  purpofe  fhould  be 
1  full  grown  j  let  th  m  be  boiled  till  the  leaves 
may  be  pulled  ea.fi ly  off,  and  flip  the  choke  away  ; 
cut  the  lialk  off  pretty  clofe,  and  put  them  into 
fait  and  water  for  more  than  an  hour  ;  take  and  lay 
them  on  a  piece  of  coarle linen  to  drain  *  put  ttyem 
into  large-mouth’d  jars,  with  a  nutmeg  fliced,  and 
fome  mace  hetweeri  them;  then  cover  them  in  the 
jars  with  diftilled  vinegar  and  fpring  water,  about 
an  equal  quantity  of  each,  with  fome  melted  mut¬ 
ton-fat  at  the  top.  Tie  the  jars  down  with  the 
yfual  things  for  the  purpofe. 

Dry  ARTICHOKE  BOTTOMS. 

AFTER  boiling  them  till  the  leaves  may  be 
pulled  eafily  off,  take  the  choke  away,  cut 
the  ffalk  off,  and  place  them  on  tin  plates  in  an 
oven  not  over-hot;  and  keep  doing  it  till  they  are  1 
bone  dry.  Then  put  them  into  a  ftone  jar,  tie  them 
down,  and  fet  them  in  a  warm  or  dry  place.  Be¬ 
fore  you  make  ufeof  them,  put  them  in  warm  wa¬ 
ter  till  they  are  tender,  fluffing  the  water  feveral 
times,  The  chief  ufe  of  artichokes  done  this  way 
is  to  cut  them  final],  and  put  into  fauce  ;  they  give 
an  excellent  flavour  to  moll  fauces. 

GRAPES. 

WHEN  grapes  are  arrived  at  their  main 
growth,  before  they  are  ripe,  is  the  mo  ft 
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proper  time  for  pickling*  Divide  the  bunches  in 
fmall  clufters  or  fprigs,  and  lay  them  in  a  done  jar  ^ 
put  a  layer  of  vine  leaves  between  each  row  of 
grapes.  Pour  fpring- water  enough  into  a  copper- 
pot  to  cover  them,  and  throw  in  as  much  dried 
and  pounded  bay  fait  and  white  fak  (an  equal  quan¬ 
tity  of  each  '  as  will  make  the  water  bear  an  egg  ; 
fet  it  over  the  fire  till  it  boils,  and  you  will  find  a 
black  and  white  fcum  arife ;  take  off  the  black 
fcum,  and  leave  the  white  on  ;  and  after  boiling 
fifteen  or  eighteen  minutes,  take  it  off,  and  let  it 
Cool  and  fettle.  Before  it  is  quite  cold,  pour  the 
liquor  foftly  over  the  grapes,  and  put  a  layer  of 
vine- leaves  on  the  top.  Then  cover  them  with  a 
difh,  and  tie  a  linen  cloth  elofe  over  them  for 
twenty  or  four  and  twenty  hours.  When  they 
have  (food  the  time  mentioned,  take  and  lay  them 
on  a  cloth,  and  cover  them  over  again,  to  dry  them. 
Get  half  a  gallon  of  vinegar,  and  put  in  one  quart 
of  fpring-water,  and  a  pound  of  fixpenny  coarfe 
fugar,  fet  it  over  the  fire  till  it  boils,  and  keep 
feumming  for  a  quarter  of  an  hour,  and  let  it  (land 
till  it  is  cold,  then  take  a  dry  jar, .and  lay  frefh 
leaves  at  the  bottom  ;  put  the  fir  fb  layer  of  grapes, 
with  leaves  between  each  bunch,  and  on  the  top^ 
pour  the  new  pickle  over  them  to  the  top,  and  get 
a  thin  bit  of  board  (not  deal,  or  any  thing  that 
may  give  a  bad  tafte)  and  put  it  on  the  top  to  keep 
the  grapes  under  the  pickle.  Tie  them  elofe  with 
the  leather  and  bladder  ;  and  if  the  pickle  dimi- 
nifhes,  you  fhould  have  more  ready  to  cover  the 
grapes ;  for  which  reafon  it  will  be  beft  to  make 
enough  at  firft.  In  this,  as  in  all  other  pickles, 
you  fhould  carefully  tie  the  jar,  after  taking  any  out. 

SAMPHIRE. 

TH  E  famphire  that  is  green  is  beft.  Take  a 
clean  pan,  and  put  in  the  famphire  5  cover 

it 
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it  with  Fair  fpring-water,  and  throw  in  two  large 
handfuls  of  fait.  It  fbouid  (land  about  a  day  and 
a  half,  and  then  put  it  in  a  large  faucepan  5  throw 
in  a  handful  of  fait,  and  cover  it  with  the  belt 
white-wine  vinegar.  Let  the  faucepan  be  clofe 
covered,  and  fet  it  over  a  flack  fire;  it  Ihould 
Hand  over  the  fire  till  it  is  crifp,  and  oi  a  fine  green, 
but  no  longer;  then  put  it  in  the  pickling  jar, 
clofe  covered  ;  and  when  cold,  tie  it  dole  with  the 
ufual  things  for  pickles.  It  will  be  fit  for  ufe  in  a 
week. 

Samphire  may  be  kept  twelve  or  fourteen  months 
in  a  ftrong  brine  of  water  and  fait ;  put  it  into  vine-* 
gar  before  it  is  brought  to  table. 

LEMONS. 

THOUGH  lemons  are  but  feldom  pickled, 
yet  as  I  have  fometimes  tried  them,  I  fhall 
give  fdie  following  receipt  as  the  beft  I  know. 

Get  a  dozen  lemons  that  are  quite  found,  and 
fcrape  them  with  broken  glafs ;  then  cut  them 
^crofs  in  four  parts,  but  not  fo  much  as  to  feparate 
them  ;  put  in  as  much  fait  as  you  can  conveni¬ 
ently,  rub  them  well  with  it  on  the  outfide ;  lay 
them  in  an  earthen  difh  for  three  or  four  days, 
ftrew  a  little  fait  over  them,  and  turn  them  once 
or  twice  a  day  ;  take  an  ounce  of  garlic,  and  flit  it 
thin,  and  lay  it  in  fait  three  days ;  parboil  a  dozep 
doves  of  garlic,  with  a  little  fait,  and  let  them  lay 
three  days ;  a  fmall  handful  of  muftard  feeds  brui- 
fed,  and  fearched  through  a  hair-fieve  with  a  little 
red  pepper ;  then  take  the  lemons  out  of  the  fait, 
and  prefs  them  a  little  between  your  fingers  ;  lay 
them  in  the  jar  with  the  ingredients  above  men¬ 
tioned,  and  cover  them  with  white- wine  vinegar. 
Tie  them  clofe  with  a  leather  and  bladder,  and  in 
three  weeks  or  a  month  you  may  ufe  them. 


Having 
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,  Having  often  mentioned  the  ufe  of  SUGAR- 
VINEGAR  in  feme  of  the  foregoing  pickles,  for 
the  infhuction  of  thofe  who  may  be  unacquainted 
with  the  method  of  making  it  properly,  I  fhall  here 
lubjom  a  curious  receipt. 

To  make  SUGAR-VINEG  AR. 

U  T  one  pound  of  the  coarfe  Lifbon  fugar  to 
every  gallon  of  water,  and  fet  it  over  the  fire  • 
jet  it  ooil  as  long  as  any  feum  rifes,  which  muft  be 
con  ft  am,  y  taken  off;  then  empty  it  into  a  tub,  and 
as  loon  as  it  is  almoft  cold,  toaft  a  large  piece  of 
bread,  dip  it  in  mellow  yeaft,  and  throw  into  the 
liquor .  it  mould  rerment  or  work  at  leaf!  twentv- 
iour  hours ;  then  get  ready  a  calk  well  hooped  with 
iron,  and  painted  over,  and' fix  it  in  fuch  a  man¬ 
ner  as  will  prevent  its  being  moved,  in  a  place 
wnere  the  fun  has  lull  power  over  it.  As  foon  as 
it  is  ready  to  draw  off,  fill  the  velTels  intended  to 
hold  it,  and  lay  a  piece  of  tile,  or  fomethin*  thin 
in  order  to  keep  the  dull  from  it.  It  is  Ade  Z 
the  beginning  of  March,  and  will  be  fit  to  'ufe  in 
about  three  months;  it  Ihould  be  drawn  off  in 
ftone  bottles  in  two  months  after  it  has  been  made* 

ufe  o  ?t°Ui  6  will  ^  '“I  k,  k  neCeffa‘^  t0  nie 
ufe  of  it,  it  will  never  foul  again.  Jn  cafe  you 

o  f,  et  it  ftand  three  or  four  weeks  longer.  When 
you  pickle  any  thing  to  go  abroad,  make  ufe  of 
this  vinegar  only  ;  but  in  England,  it  is  neceffary 
w.ien  you  pickle,  to  put  an  equal  quantity  of  fprini 
water  ;  it  will  be  then  full  four.  If  y0u  ufePic 
green  pickles,  ,t  will  be  neceffary  to  boil  it  A 
pour  Raiding  hot  on  them  two  of  three  times  As 

will  keep  thwn' 

to  ne  Eaft  Indies;  but  remember  to  ufe  the  pickle 

Z As  'o,h°fc  p'1'"  « 

not  gieen,  then.  is  no  neceffity  for  boiling  it.  It 

h 
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is  excellent  For  white  walnuts,  fuckers  and  onions* 
and  all  white  pickles. 

General  OBSERVATIONS  on  PICKLING; 

I  \  LL  forts  of  hot  pickle  require  the  bed 
'  t\  (lone  jars,  as  they  keep  the  pickle  better 
and  longer  than  earthen  ones ;  vinegar  and  (alt  will 
penetrate  through  the  other  fort.  Stone  and  glais 

are  belt  in  every  refpe<5t. 

II.  Make  it  a  condant  rule  not  to  put  the  hand 

or  fingers  into  the  jar,  as  it  will  fpoil  the  flavour. 
You  (hould  get  a  fpoon  full  of  holes,  and  made  of 

fome  fweet  wood. 

Remember  to  tie  the  jar  or  bottle  iait,  arcer 
ufing'any  fort  of  pickle  •,  if  this  is  negleaed,  the 
pickle  will  lofe  its  brifknefs  and  flavour. 

^  IV.  There  being  a  particular  quantity  or  number 
fpecified  of  the  different  forts  treated  of  in  the 
foregoing  receipts,  if  you  make  a  lefs  or  greater 
quantity,  take  care  the  proportion  of  ingredients  is 
anfwerable,  as  well  as  the  time  of  Handing  for  each 
article  •,  a  failure  of  this  fort  mull  prejudice  the 
operation.  This,  as  well  as  confulting  your  palate 
in  lefienino-  or  increafing  the  proportion,  mud  de¬ 
pend  on  the  judgment  of  the  perfon  to  whofe  cate 
it  is  intruded. 

Of  Preserving,  &c, 

ST<7  preferve  RASBERRIES. 

TH  E  larged  rafberries  are  bed,  but  they 
mud  not3 be  too  ripe  •,  put  as  much  powder- 
fuearas  equals  the  weight  of  the  rafberries  you  in¬ 
tend  to  preferve,  and  moiden  the  fugar  with  clear 
water ;  put  your  berries  and  fugar  together,  and 
boil  them  gently,  fo  as  not  to  break  them  5  as  oon 
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as  you  find  they  are  clear,  take  them  out,  and  boi! 
the  fyrup  till  it  is  of  a  proper  thicknefs ;  then  put 
the  berries  in  again  5  when  they  are  cold,  put  them 
in  the  glafies, 

PEACHES, 

TAKE  large  full  grown  peaches,  before  they 
are  ripe,  put  them  in  boiling  water,  and  juft 
fcald  them  5  they  fhould  not  boil  *  then  take  them 
out,  and  put  them  in  cold  water  5  dry  them  in  a 
cloth  or  fieve,  and  place  them  in  long  wide- 
mouth’d  bottles.  Put  half  a  pound  of  fugar  to  a 
dozen  peaches,  let  it  clarify,  and  pour  it  over  the 
fruit,  and  then  fill  the  bottles  or  glafies  with  bran¬ 
dy,  Tie  them  clofe,  and  keep  them  dry. 

Another  Way  to  preferve  PEACHES: 

H  E  fyrup  fhould  be  made  as  above,  and 
when  it  is  clear,  juft  dip  the  peaches  in,  and 
put  them  in  a  difti  to  cool ;  then  place  them  in 
wide* mouth’d  bottles,  and  pour  the  fyrup  over 
them  as  foon  as  it  is  cold  ;  then  fill  the  bottles  with 
right  French  brandy,  taking  care  the  fruit  be  co¬ 
vered,  and  tie  them  down  with  a  bladder  and  lea¬ 
ther. 

.  .  ■  r 


CHERRIES. 


YO  U  muft  firft  take  the  weight  of  the  cherries 
in  fugar,  and  then  (tone  them  ;  make  the  fy¬ 
rup  ;  put  in  the  cherries,  and  let  them  fimmer  at 
firft,  that  they  may  thoroughly  warm  ;  afterwards 
they  fhould  boil  faft;  as  foon  as  they  are  clear,  mix: 
the  jelly,  and  drew  as  much  fugar  over  the  cher¬ 
ries  as  almoft  amounts  to  their  weight :  the  eye 
muft  be  your  guide  with  refped  to  the  colouring  ; 
ltke  a  jug  of  water,  and  put  in  a  pound  of  fugar ; 
ct  it  boii  for  half  an  hour,  and  put  in  the  juice  of 

I  red 
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ted  entrants  *,  then  pour  it  over  them,  and  when 

it  is  cold  fill  the  bottles,  and  clofe  them  down. 

* 

Another  Way  to  preferve  CHERRIES* 

PU  T  one  pound  and  a  half  of  fugar  to  two 
pound  of  cherries,  with  about  half  a  pint  of 
fpring  water  *  and  let  the  fugar  difiolve  5  as  foon 
as  it  is  meited,  put  in  the  remainder  of  the  cherries 
and  fugar,  and  boil  them  gently,  that  the  fugar 
may  melt  by  degrees*,  feum  them,  and  let  them 
boil  as  fail  as  you  pleafe ;  and  while  they  are  boil¬ 
ing  you  fhould  take  them  off  and  fhake  them  two 
or  three  times,  and  put  them  on  again.  When  the 
colour  is  good,  they  are  enough.  Bottle  them 
when  cold,  and  keep  them  for  ufe. 


CHERRIES,  with  the  Leaves  and  Stalks  greens 
I P  the  ftalk  and  leaves  in  white  wine  vinegar 


u  boiling  hot,  and  place  the  fprigs  upright  in 
a  fieve  till  they  are  dry;  boil  double-refined  fugar 
to  a  fyrup,  and  dip  the  whole  over  in  the  fyrup,  fo 
as  to  feald  them.  Then  place  them  in  a  fieve,  and 
boil  the  fugar  to  the  height  of  candy,  and  dip 
the  cherries,  ftalks,  and  leaves,  in  it  •,  flick  the 
branches  in  the  fieve,  and  let  them  dry  as  fweet- 
meats  are  done  in  general.  They  have  a  fine  effedt 
in  a  defart: 


CURRANTS: 


TAKE  the  weight  of  the  currants  in  fugar* 
and  pick  out  the  feeds 5  difiolve  a  pound  of 
fugar  in  half  a  jack  of  water*  and  put  in  the  cur¬ 
rants  *  they  fhould  boil  flow,  and  be  often  fkim- 
med  after  boiling  a  quarter  of  an  hour,  take  the 
currants  out,  and  let  the  fyrup  ftill  boil  5  then  put 
them  in  again,  and  as  foon  as  you  perceive  they  are 
dear,  and  the  fyrup  is  of  a  proper  thicknefs,  let 
them  cool,  and  put  them  in  the  glafifes. 


BAR- 
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BARBERRIES. 

GA  T  H  E  R  the  largeft  and  ripeft  barberries 
you  can  ;  take  their  weight  in  fugar,  and 
pick  the  feeds  out  and  the  tops  off;  moiften  the 
fugar  with  fomeof  the  juice  pretfed  from  them,  and 
make  a  fyrup  ;  when  this  is  done,  put  in  the  ber¬ 
ries,  fet  them  over  a  flow  fire,  and  when  they  boil, 
lhake  them,  till  you  find  they  are  clear;  then  put 
them  into  the  glafles  for  ufe. 

APRICOTS. 

PICK  the  apricots  before  they  have  ftones  in 
them ;  let  them  coddle  in  fair  water  till  they 
become  very  green  ;  then  peel  and  coddle  them  a- 
gain  ;  take  their  weight  in  fugar,  and  make  fyrup ; 
put  into  the  fugar  a  jug  of  water ;  then  put  them 
in,  and  let  them  boil  flowly  over  the  fire,  and  fcum 
them  often,  till  you  find  they  are  clear,  and  very 
green.  When  they  are  cold,  put  them  in  glafles, 
and  keep  them  for  ufe.  Green  Plumbs  are  good, 
done  in  the  fame  manner. 

Large  APRICOTS; 

STONE  and  pare  them  thin ;  take  the  weight 
in  the  beft  refined  fugar,  lifted  and  beat  well ; 
then  put  the  apricots  in  a  quart  tankard  or  mug, 
cover  them  over  with  fugar,  and  let  them  (land  all 
night.  Next  morning  lay  them  in  a  preferving 
pan,  and  fet  it  over  a  moderate  fire,  and  let  them 
boil  very  gently  till  they  are  clear  and  tender;  and 
frequently  turning  and  fcumming  them.  Take  a 
bodkin  or  needle  and  prick  them,  that  the  fyrup 
may  penetrate,  and  turn  them  often  as  they  boil. 
When  they  are  done  take  them  out,  and  place  them 
in  the  glafles;  let  the  fyrup  boil  afterwards,  and 
fcum  it  often ;  as  foon  as  it  is  cold  pour  it  over  the 
apricots,  and  let  it  quite  cover  them. 

I  2  Large 
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Large  GREEN  PLUMBS. 


DIP  the  ftalk  and  leaves  in  vinegar  boiling  hot  f 
get  the  fyrup  ready,  fcald  them,  and  take  th£ 
fkin  off  with  a  needle ;  boil  the  fugar  to  candy 
height,  and  juft  dip  in  the  plumbs  5  then  hang 
them  by  the  ftalk  in  order  to  dry,  till  they  look  al- 
moft  tranfparent.  By  hanging  in  this  manner  there 
■will  be  a  fine  clear  drop  at  the  bottom.  The  great- 
eft  care  is  required  to  clear  the  fugar  for  them  in  a 
nice  manner. 


WHITE  WALNUTS. 

PARE  the  walnuts  till  the  white  part  appears, 
and  nothing  elfe ;  and  as  faft  as  you  do  them, 
throw  them  into  fait  and  water,  and  let  them  lie  till 
you  prepare  the  fugar.  Put  three  pounds  of  fine 
loaf- fugar  into  the  preferving  pan,  and  as  much 
water  as  will  juft  moiften  the  fugar,  and  fet  it  over 
a  charcoal  fire  to  boil ;  then  take  the  whites  of  a 
dozen  eggs  drained  and  beat  up  to  a  froth  -9  cover 
the  fugar  with  the  froth  as  it  boils,  and  fcum  it,  till 
it  is  as  clear  as  can  be.  Put  in  the  walnuts,  and 
juft  boil  them  up  fill  they  are  tender  ;  take  them 
out  and  lay  them  in  a  difti  to  cool  ^  as  foon  as  they 
are  cool,  put  them  in  the  preferving  pan,  and  pour 
the  fugar  over  them  blood- warm.  When  quite 
cold,  paper  them  down. 

GREEN  WALNUTS. 


TAKE  and  wipe  them  very  clean,  and  let 
them  lie  in  fait  and  water,  made  ftrong,  for 
two  days,  then  wipe  them  dean  with  a  linen  cloth, 
and  as  you  wipe  them  throw  them  into  a  fkiliet  of' 
boiling  water,  and  after  boiling  two  or  three 
minutes,  take  them  out  again,  and  put  them  on  a 
coarfe  piece  of  cloth.  Prepare  the  fugar  as  in  the 
receipt  for  white  walnuts,  above-mentioned,  and 
1  ‘  *  v  '  ‘  juft; 
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juft  fcald  the  walnuts  in  it ;  then  take  them  out, 
and  lay  them  to  cool.  When  they  are  cold,  put 
them  in  the  jar,  and  pour  the  fyrup  Over  them. 

* 1  *  *  •  i ' 

GOOSEBERRIES  Whole. 

GE  T  the  largeft  fort  for  preferving,  and  pick 
off  the  black  eye,  but  not  the  ftem ;  put 
them  over  the  fire  in  fpring- water  to  fcald,  covered 
very  clofe,  but  care  muft  be  taken  you  don’t  let 
them  boil,  fo  as  to  break  ;  as  (bon  as  they  are  ten¬ 
der,  put  them  into  cold  water,  and  to  one  pound  of 
goofeberries  put  a  pound  and  half  of  fugar  dou¬ 
ble  refined,  and  clarify  the  fugar  with  a  pint  of 
water  to  each  pound  weight;  when  the  fyrup  is 
cold  put  the  goofeberries  in  the  preferving~pan, 
with  the  fyrup  over  them,  and  fet  them  on  a  mode¬ 
rate  fire  to  boil;  but  don’t  let  them  boil  fo  faft  as 
to  burft.  After  they  have  boiled  till  you  can  per¬ 
ceive  the  fugar  has  penetrated  them,  cover  them 
with  whited-brown  paper,  and  let  them  ftand 
twelve  hours.  Then  take  them  gently  out  of  the 
fyrup,  and  boil  it  till  it  is  ropy  ;  fcum  the  fyrup, 
and  put  the  goofeberries  in  again,  and  fet  them 
over  a  flow  lire  ;  and  when  the  fyrup  will  rope 
well,  take  them  off,  and  let  them  ftand  till  they 
are  cold.  Boil  a  few  frefh  goofeberries  in  fpring- 
water,  and  when  the  liquor  is  ftrong,  drain  it  off; 
after  it  has  fettled  put  a  pound  of  the  beft  double- 
refined  fugar  to  each  pint,  and  make  it  into  a  jelly. 
The  goofeberries  muft  be  put  into  glaffes,  when 
they  are  cold,  and  cover  them  with  jelly  next  morn¬ 
ing.  Stop  them  down  firft  with  fome  dry  paper, 
then  wet  a  piece,  and  over  that  fome  dry,  and  put 
them  in  a  warm  place. 

%  .  ■  V  .  .  ,  .  V  .  ' 
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ORANGES  Whole. 

HUSE  the  fined  Bermudas  or  Seville 


oranges,  free  from  blotches  or  bruifes,  cut 
the  peel  off  very  thin,  and  lay  them  in  fpring- wa¬ 
ter  for  four  days,  changing  the  water  once  a*day  at 
lead ;  then  put  them  in  a  kettle  with  water,  and  a 
thin  board  over  them,  to  keep  them  under  the 
furface;  let  them  boil,  and  as  the  water  waftes 
have  another  kettle  ready  boiling  to  fupply  the 
wafting;  they  will  take  ten  hours  at  leaft ;  and 
when  they  are  very  foft,  take  them  out  and  fcoop 
the  feeds  out  carefully  at  the  top.  To  every  pound 
of  oranges,  add  at  leaft  a  pound  and  three  quarters 
of  fugar  double-refined,  and  well  beat  and  lifted 
through  a  fine  fieve  ;  fill  them  with  fugar,  and  like- 
wife  ftrew  fome  over  them,  and  then  let  them  (land 
a  day.  The  jelly  Ihould  be  made  in  this  manner : 
get  twenty- four  pippins,  and  cut  them  in  flices  into 
water ;  boil  them  tender,  and  drain  the  liquor  from 
the  pulp  ;  to  every  pound  of  orange,  put  a  pint 
anq  a  half  of  the  liquor,  and  three  parts  of  the  fu* 
gar  remaining  after  filling  the  orange;  let  it  boil, 
and  fcum  it  often  ;  put  it  in  an  earthen  pan  to  cool, 
and  then  pour  it  into  a  fkillet;  put  the  oranges  in, 
and  with  a  bodkin  prick  them  as  they  are  boiling, 
that  the  fyrup  may  penetrate  ;  while  they  are  boil¬ 
ing,  ftrew  over  the  remainder  of  the  fugar,  and  as 
foon  as  they  look  clear,  take  them  out,  and  place 
them  in  the  glaffes,  one  at  each  glafs.  Boil  the 
fyrup  to  a  jelly,  and  pour  it  in  the  glafs  over  them  ; 
and  when  they  are  cold,  paper  them  up,  and  keep 
$hem  in  a  very  dry  clofet. 


PIPPINS  in  Sikes. 


A  K  E  fome  fine  pippins,  without  coring,  cut 


A  them  in  Dices,  and  take  the  weight  in  fugar, 
and  put  to  it  fome  fair  water;  let  it  diffolve;  put 


it 
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It  into  a  kettle,  and  let  it  boil  pretty  high,  fcum- 
ming  it  often  $  when  they  are  clear,  put  them  into 
fyrup  in  (hallow  glaffes.  Cut  a  candied  orange- 
peel  in  thin  dices,  and  put  it  into  the  fyrup ;  and 
keep  the  orange  peel  about  the  pippins  as  much  as 
pofiible.  They  eat  very  fine  done  in  this  manner. 

WHITE  PEAR  PLUMBS. 

CH  U  S  E  thofe  that  are  not  bruifed,  and  free 
from  fpecks  ;  to  one  pound  of  the  plumbs, 
put  a  pound  and  a  quarter  of  the  fined  fugar  that 
can  be  got,  and  a  pint  and  a  quarter  of  fpring-wa- 
ter  •,  flit  and  done  the  plumbs,  and  prick  them  with 
a  bodkin  full  of  holes  *  as  you  flit  and  done  them 
fprinkle  fome  of  the  fugar  over  them  5  then  make 
the  fyrup  with  half  a  pound  of  fugar  and  fome  wa¬ 
ter  ;  let  it  be  rather  thin.  Put  the  plumbs  in  with 
the  flit  downwards,  and  ke6p  them  boiling  mode¬ 
rately  for  fome  time,  Ihake  and  fcum  them  often  ; 
take  care  to  keep  them  under  the  fyrup,  or  they 
will  lofe  their  colour.  As  foon  as  they  are  well 
fcalded,  drew  on  the  remainder  part  of  the  fugar, 

!  and  repeat  it  till  they  are  done  enough,  which  you 
will  perceive  by  the  outfide  being  crudy. 

GREEN  PEASE. 

SHELL  fine  young  peafe,  and  put  them  into 
boiling  water  with  fome  fait ;  after  boiling  five 
[  minutes,  drain  them  in  a  cullender,  and  put  them 
j  on  a  cloth  doubled  five  or  fix  times,  on  a  table ;  let 
them  lie  free,  in  order  to  dry.  Your  bottles  (hould 
j  be  prepared  before-hand,  and  be  quite  clean  and 
[  dry.  Fill  them  with  the  peafe,  and  put  on  the  top 
j  fome  mutton-fat  try’d  *,  tie  a  bladder  with  a  thin 
t  board  or  lath  over  them,  and  let  them  be  put  in  a 
|  cool  dry  clofet  or  cellar.  Boil  your  water  when 
j  you  ufe  them,  and  put  in  a  little  butter,  fait,  and 
1  fugar  *  and  as  foon  as  they  are  enough,  drain  them, 

and 
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and  put  them  into  afauce-pan  with  fome  butter,  and 
fhake  it  while  it  is  melting.  Peafe  done  this  way 
will  keep  good  till  Chriftmas. 

DA  MS  O  N  S  whole. 

CU  T  fome  damfons  in  pieces,  and  put  them 
over  *  the  fire,  with  water  enough  to  cover 
them,  in  a  middling  fauce-panor  fkillet  5  after  they 
have  boiled  fome  time,  and  the  liquor  is  ftrong, 
iftrain  it.  Wipe  the  whole  damfons  clean,  and  to 
every  pound  put  a  pound  of  good  fugar  1  let  a 
third  part  of  the  fugar  be  put  into  the  liquor,  and 
juft  fimmer,  then  put  in  the  damfons.  Boil  them 
about  fix  minutes,  and  then  take  them  off,  and 
cover  them  clofe  for  about  thirty  minutes  s  turn 
them,  and  let  them  fimmer  again  5  take  them  out 
in  a  bowl  j  ftrew  over  them  the  remaining  fugar,  and 
pour  on  the  liquor  hot.  Let  them  (land  one  night 
covered  clofe,  and  then  boil  them  till  they  are  ten« 
der*  Put  them  in  pots  1  boil  the  liquor  to  a  jelly 
when  almoft  cold,  pour  it  over  them  1  and  c 
paper  them  up.  They  are  very  fine  this  way 
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